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COOKENPRO®3.0 COMMERCIAL 



Basic Operations 

This Chapter contains a few basics forgetting started. 



What is CookenPro® 3.0 Commercial? 

CookenPro® 3.0 Commercial provides inventory control, costing of recipes 
and menu plans, and invoice receivables functions in addition to complete 
recipe management. You can also nutritionally analyze recipes and menus, 
Plan a Menu with any number of servings and then view and print each of 
the recipes in the plan with the new ingredients list extended by servings. 
CookenPro also calculates the ingredients needed according to the number of 
servings entered in a menu and generates a totaled ingredients or Inventory 
list to satisfy it. 

CookenPro is a complete back-office system that provides the ability to 
maintain inventory with par levels, to deduct an Inventory list required to 
satisfy a menu plan from inventory, to provide a cost analysis of recipes and 
menu plans, to automatically or manually generate Purchase Orders, and to 
make invoice entries against them. 

To register your CookenPro software, go to 'About' on the menu bar and 
click Register Your CookenPro. This will take you to the registration form 
on the Internet. Follow on-screen instructions. 
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CookenPro® Components 

CookenPro includes the following components: 

Forms 

The program includes forms for entering and storing recipe, nutrition, 
inventory, and supplier information, planning a menu, and generating a 
grocery list. Forms are also used to display information. "Form" and 
"View" are used interchangeably in this document. 

Navigation buttons are located at the bottom of the form window on all of 
the forms and sub forms containing multiple recipes or ingredients. You can 
use these buttons to quickly move between records. The far-left button goes 
to the first record; the left button goes back one record; the right button goes 
forward one record, and the far right button goes to a new record. The 
number displayed between the left and right buttons, is the current record or 
recipe. 



Illustration l:Use Navigation buttons to page through recipes or ingredients. 



Previous record 
First record 
Record : n'i * 



1, 



jr 



Type a record 
number to move to. —I 



— Next record 

r— Last record 

> m U«| of 77 

I— Blank (new) 
record 



Menu Bar 

A Menu Bar that 
includes dropdown 
menus for 
Functions, Settings, 
Tools, Help, and About and buttons for Recipes, Menus, Inventory, 
Purchase Orders and Invoices is available at the top of each form. 

Tool Bars 

A Tool Bar, unique to each form is at the top of the screen when any form is 
displayed. Each icon is described with text to the right of the icon. At the 
far right on the toolbar, click on the "down arrow" to view 'More Buttons'. 
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How To Use The Mouse 

Move the Mouse on a flat surface in order to position the cursor. Click the left 
button on the mouse to secure the position of the cursor. When instructions are 
not otherwise specified that refer to clicking, you should click the left button on 
the mouse. 

Changes are 
updated when 
you exit from 
a form; you 
will see the 
change the 
next time you 
visit that 
form. 

You may 
double click 
the recipe 
name on any 
form to bring 
up the details 
of that recipe. 



To resize a 
form, position 
the cursor on 
the edge of the 
form. When 
you see an 
arrow, hold 
down the left 
button of the 
mouse and 
drag the form 
to the desired 
size. 
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Recipes 

Learn what GookenPro ®3.0 will help you do with 

recipes. 



Enter Recipes 

Click Recipes from the Menu Bar. Enter a Recipe Name, choose or type a 
cookbook and category, enter the number of servings. Other information on this 
first page is optional. Your recipe is automatically saved. Click the 
Ingredients/Method tab at the top and add ingredient name, quantity, and unit 
for each ingredient and type or paste the method. If you would like to add 
HACCP information, click the next tab at the top. 

If you would like to enter a recipe that is very similar to a recipe already entered, 
use "Save As" from the "Edit a Recipe" form. Enter a new recipe name, change 
the servings or yield if desired, and click OK. Nutritional information and 
costing information will be updated. 

The yield and the ingredients are extended based on servings in the menu plan. 
Once the servings and yield have been entered, they should not be modified in 
the recipe unless the ingredients quantities are modified to match the new 
servings number. 
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Entering Units For Conversion 

Go to 'Functions- > Add Units' to add or edit units that will appear in the 
drop down list. 

When entering units for a recipe's ingredients or for a recipe's yield, keep in 
mind that units, in many cases, can be converted up when a recipe is entered in a 
menu and viewed in 'View Scaled Recipes' from 'Plan a Menu'. Go to Settings - 
Measurement Settings and check 'Disable Unit Upsizing', if you do not want to 
convert units. If teaspoons, fluid ounces, cups, pints or quarts are used, a liquid 
measure is assumed and the units are converted up; i.e. a recipe that calls for 3 
tablespoons of milk and serves 2 will call for 18 % cups of milk, if the menu 
recipe entered serves 200. If entering dry units, enter teaspoons (dry), tablespoons 
(dry), or cups (dry). The units will be converted up with cups being the highest 
unit of conversion. Because ounces are so often used imprecisely and 
interchangeably with fluid ounces, for example, 4 ounces of red wine are 
specified, when fluid ounces would be the proper specification, ounces are not 
converted to pounds, instead use ounce(s) weight. Metric conversions are 
supported including the up scaling of the yield and ingredient's quantity. 



Bl Enter Recipes 



Recipe | Ingredients/Method | HACCP | 

Recipe Name 



Cookbook 


No Cookbook 


t | Servings 


0 


j Serving Size | 


Category 


No Category 


<r | Yield 


w | Yield Unit | T | 


Points 


0 .1 


Vegetarian | - 1 


Tools | 



Done 



Audio Pronunciations/Visual Clips 



Use Navigation 
Bars to page to 
the next entry. 



Record: H I If 



1 I H 



Use the 'Insert 
Picture' tool 
above to add 
your picture. 
Use the 'Insert 
Audio/Video File 
above or right 
click and use 
'Insert 
Audio/Video File' 
to add your 
audio or visual 
clips. 



Record: H I i \ 



1 I H \>#\ of 1 



Illustration 2: Enter a Recipe - Look for recipes on the web. 

How to Insert Pictures 



Position the cursor in the box under the title 'Picture', where the picture is to be 
inserted. Click the Insert Picture icon at the top of the view, check 'Create From 
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File', browse to the file, and insert the picture. Alternately, copy and paste the 
picture to this location or drag and drop it. 

A picture can be reduced to a size that will fit into the field with the photo 
editor if it is too large. The Microsoft Photo Editor works well. 



To enter audio pronunciations or visual clips, put the cursor in the box and go to 
tool "Insert Audio File" by right clicking or by going to the toolbar at the top of 
the page. Browse to the file you would like to enter and click OK. 



Report Settings determine certain formatting for printing recipes. You can select 
to include or exclude your company logo, the Barrington Software logo, 
nutritional information, and HACCP information. 

Change Report Settings by going to Settings on the Menu Bar and clicking 
'Report Settings' and checking or clearing the boxes. Your company logo must 
be a bitmap file named CompanyLogo.bmp and it must reside at C:\Program 
FilesYBarrington Software Incorporated\CookenPro 3.0\CompanyLogo.bmp. 



Measurement Settings determine whether recipe ingredients will be printed with 
U.S. or metric measurements. 

Change Measurement Settings by going to Settings on the Menu Bar and clicking 
'Measurement Settings'. Check your choice of U.S. or Metric Measurements. 

Also, go to Settings - Measurement Settings and check 'Disable Unit Upsizing', if 
you do not want to convert units. 



Click Recipes from the Menu Bar and select Find a Recipe. If you just click OK 
the first time when no Cookbooks or Categories are selected, all of your recipes 
will be selected. Narrow your search by selecting one or more Cookbooks and 
one or more categories. Click OK and the recipes you have selected will be 



How to Insert Audio Files/Visual Clips 



Report Settings 



Measurement Settings 
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listed. When you find a recipe that you would like to view or edit, double click 
that recipe and it will come up in the Edit a Recipe form. You may also sort 
recipes in alphabetical order by going to Tools- > Sort Ascending. To see a larger 
view of the recipe's method, click the Edit Recipe Method tool on the toolbar. 



Use Advanced Find to narrow your search 



HI Advanced Find 



2£] 



Enter Keywords (Seperate 
Keywords with spaces and 
put a phrase in quotes. ) 

Enter Keywords To Include 



Do You Want To: 



'■* Include Any 
r Include All 



Enter Keywords To Exclude 



Search Now 



Your Search 
Description 



Limit Your Search 

Calories 

to | 
Fat Grams 
to | 
Protein Gra ms 

to j 

Carbohydrate Grams 
to | 

% Fat 

to | 

Points 

to | 
Primary Inventory ID 



Illustration 3: Advanced Find 



Advanced Find allows you to search for recipes including or excluding any or all 
ingredients listed and/ or limit your search within a range of nutritional values or 
points such as Weight Watchers Points. Only recipes that match your search 
criteria are displayed. You can return to your original selection of cookbooks 
and categories by clicking 'Search Now' without filling in any of the boxes. 

Also use Advanced Find to search for recipes with ingredients mapped to a 
particular inventory item when you search by Primary Inventory ID. This will 
be helpful if you change your inventory item because it will find all recipes that 
require a change in mapping. Advanced Find can be used to limit the recipes that 
are available in any view to those in which you are interested. 
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Edit a Recipe 



Click Recipes and Select Edit a Recipe. To choose the recipes you would like to 
edit, select one or more cookbooks and one or more categories. Click OK and 
the recipes you have selected will open in the Edit a Recipe form. If you click 
OK when no cookbook or category has been selected the first time, all your 
recipes are available. Use the navigation bars at the bottom of the form to page 
through the recipes and use the tabs at the top to address the various aspects of a 
recipe such as Ingredients/Method or HACCP. Use the Advanced Find to 
further narrow your search for recipes. If you need to edit the data in 'Edit a 
Recipe' see Recipe Entry for tips on data entry. 

From 'Edit a Recipe', you can print or email an individual recipe. You can also 
save a recipe in rich text format by clicking the 'Save This Recipe' tool on the 
toolbar. 



Bl Edit Recipes 



'Recipe I Ingredients/Method | HACCP | Nutrition Wizard | Costing Wizard | 



Acini de pepe Fruit Salad 



Non-Vegetarian | 
Vegetarian | 
All Recipes | 

Use Navigation 
Bars to page 
through recipes 

Copyright Pearson 
Education, Inc., All 
Rights Reserved 



Audio Pronunciations/Visual Clips 



Record: 



Select 



Cookbook 


Food For Fifty 


* | Servings 


|50 


t | Serving Size 


|4 oz t | 


Category 


Fruit Salad 


. | Yield 


|50.00 


T | Yield Unit 


jPortions T | 


Points 


o A 


Vegetarian |yes 


* 1 Tools 


|No. S dipper 





Use the 'Insert 

Picture' tool 
above to add 
your picture. 
Use the 'Insert 
AudioMdeo 
File above or 
right click and 

use 'Insert 
AudioMdeo 

File' to add 
your audio or 

visual clips. 



Record: H I ^ 



1 > | H | | of 613 



Illustration 4: Use the navigation bars at the bottom of the page to page through 
a set of recipes and view or edit information. 
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Nutrition Wizard 

The Nutrition Wizard is the 4 th tab on the Edit a Recipe. 



Recipe | Ingredients/Method | HACCP Nutnciun Wizard | Costing Wizard | 



Recipe Name: 


NutritionlD 1 020472 


Acini de pepe Fruit Salad 






Search | 


| 1 |Ounce(s) Weight |Salt 






Calculate 


The Quantity of ingredient above is equivalent to | 


1 .5 x Amount of the measure of ingredient below 


Amount Measure of Ingredient Food Description ( Double click below to view analysis of this food.) 


| 1 jtbsp |Salt, table 






F 


Use Navigation Buttons to move through Ingredients 


Yield Info | Clear 




Check to Analyze 


Record: H \ 4 I I 1 ► | H !►*! of 13 








Enter one or more character(s)to narrow search. 


Search Tool 






Enter '*' in front to search any place in entry. Select 


I 






to enter. 








3 Cheese Tortellini 




1 


Cup 




Abiyuch, raw 




0.5 


cup 




Acerola juice, raw 






fl 01 




Acerola juice, raw 






cup 




Acerola, (west indian cherry), raw 






fruit without refuse 




Acerola, (west indian cherry), raw 






cup 




Alcoholic beverage, beer, light 






fl 01 




Alcoholic beverage, beer, light 






can or bottle (12floz) 





Record: H I I I T ► I H I I of 613 



Illustration 5: Link each ingredient to a food description and measurement, enter 
a quantity of measure and check the "Check to Analyze" box when you are 
satisfied with your selection. Click the "Apply Changes" tool at the top of the 
page to analyze the recipes. You are not required to apply changes after each 
recipe. 

How to Enter the Food Description and Measurement 

Food Description and Measurement is the first of two entries (Food Description 
and Measurement, and Quantity of Measure) needed to utilize the Nutrition 
Analyzer. If you do not fill in both entries for each ingredient that you would 
like included in the analysis, you will not be able to retrieve accurate nutritional 
information for that recipe. To find the appropriate entry, go to the Nutrition 
Wizard from the Edit a Recipe form. Click 'Search' and the computer will 
attempt to fill in these fields based on past ingredient mappings (linking the 
ingredient to the correct nutrition item in the USD A database). If the computer 
does not fill in the Food Description and Measurement fields, use the Search 
Tool to find a description with a corresponding measurement that matches your 
ingredient entry as closely as possible. Use the navigation bars to move through 
the ingredient entries. The descriptions and measurements included in the 
program are part of the USDA Nutritional Database. Select your choice to 



9 



COOKENPRO®3.0 COMMERCIAL 

enter. No typing is required. If the computer selects a food description and 
measurement, review the choices to decide if you agree with them. The box next 
to Food Description must be checked to include the ingredient in the analysis. 

How to Enter the Quantity of Measure 

Quantity of Measure is the second of two entries (Food Description and 
Measurement, and Quantity of Measure) needed to utilize the Nutrition 
Analyzer. If you do not fill in both entries for each ingredient that you would 
like included in the analysis, you will not be able to retrieve accurate nutritional 
information for that recipe. To find the appropriate entry, go to the Nutrition 
Wizard from the Edit a Recipe form. Click 'Search' and the computer will 
attempt to fill in these fields based on past ingredient mappings. Click 
'Calculate' to determine the quantity of the nutritional item needed. If the 
computer does not fill in the Quantity of Measure, enter a number that when 
multiplied by the measurement equals the desired quantity for this ingredient. 
Bracket an entry with the percent signs '%' to have the system automatically 
convert fractions to decimal. Example: Enter "%1 1/8%' to have the system 
automatically calculate the decimal equivalent of 9 fluid ounces of an ingredient 
for a USDA item that is measured in 1 cup quantities. The system automatically 
enters '1.13' for you. This is a real convenience and we recommend using it 
when calculation is required. The Measurement Guide tool on the toolbar of the 
Nutrition Wizard may be helpful. This provides measurement equivalents. 

Mapping Example: 

Ingredient 

4 Ounces Orange Juice 

Food Description Measure of Quantity Correct 

Quantity Orange Juice, Raw fl oz 4 

This example is fairly straightforward. Each "ounce" of the orange juice is 
mapped to 1 "fl oz" of the "Orange Juice, raw". The Quantity of measure is the 
same as the quantity for the ingredient. The vast majority of mappings are like 
this. 

A very few entries require a conversion. 
Mapping Example with conversion: 
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Ingredient 

2 Pound(s) Walleye Filets 

Food Description Measure of Quantity Correct 

Quantity 

Finfish, pike, Walleye, cooked, dry heat oz 32 



In this example, 32 oz of the USDA item are the equivalent of 2 pounds of the 
recipe's ingredient. Whether the computer finds a mapping for you or you make 
it yourself the box next to the Food Description must be checked in order for 
the ingredient to be included in the analysis. In order to get an accurate analysis, 
all ingredients in a recipe must be mapped or linked to a corresponding entry in 
the nutrition database. View unmapped items by clicking "Preview Ingredients 
Not Analyzed" from the Nutrition Wizard. 

Add a Food to the Nutritional Database 

From the Nutrition Wizard, click the 'Add a Food for Analysis' tool on the 
toolbar. Enter an ID that can be any combination of letters and numbers and 
enter the source. The source for the entries that come with the program are from 
the latest USDA Nutritional Database and it is not possible to edit these entries. 
It will be possible to edit entries from other sources. Fill in all information for 
the entry. Use the dropdown list of nutrients to select a nutrient. Your entry 
will be available in the list of Food Descriptions in the bottom half of the 
Nutrition Wizard. 

Edit a Food Added to the Nutritional Database 

From the Nutrition Wizard, click the 'Edit Nutritional Entries' tool on the 
toolbar. You can delete the entry or make any changes needed. 

Export/ Import Nutritional Database Entries 

CookenPro 3.0 Commercial allows export of the nutritional database items that 
you have added. Click Nutrition Tables To Excel' from the Nutrition Wizard. 
Nutrition data is exported in two files, "NutOne.xls" and "NutTwo.xls". When 
importing nutrition data back into CookenPro, either file can be selected, but 
both files must be present in the same directory in order for the import to 
succeed. 
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Nutrition Spreadsheets 

Nutrition Spreadsheets with and without cost are available from Menus or 
Inventory. The spreadsheet with cost breaks out the cost of each component of a 
recipe as well as nutritional characteristics. When the spreadsheet first comes up, 
it contains entries for all recipes in all menu plans. Information is displayed for 
each line item and aggregated at the bottom of the list. Use the drop-down boxes 
at the bottom to filter by Menu Plan, Meal, Recipe, or Date. You can also use 
the right mouse and the tools menu to "filter" any field on the form. Filtering 
means displaying only the information that you are looking for with totals for 
only those items displayed at the bottom. This is a fast, accurate, and easy way to 
track nutritional totals and the contributions that individual components make. 
Spreadsheets can be print previewed or printed from the toolbars available when 
the spreadsheets are displayed. In this way nutrition can be tailored to an 
individual's requirements or a class of individual's requirements. A menu plan, 
for example, could be named to a person's name to easily associate and track 
requirements for that individual. 



Bl Nutrition Spreadsheet 



Amount 



Ingredient/ Inventory ftem Recipe 



Menu Name Date Served Meal Calories Fat (g) S-Fat (g^P-Fat (g^M-Fat (g Choi Protein ( C 





0.50 


tbsp 


Basil 




Pizza 


Sample Menu 


8/26/2003 


Lunch 


0.01 


0.00 


0.00 


0.00 


0.00 


0.00 


0.00 


0.00 




1 .00 


tfosp 


Basil 




Pizza 


Sample Menu 


8/26/2003 


Lunch 


0.03 


0.00 


0.00 


0.00 


0.00 


0.00 


0.00 


0.00 




3.00 


tbsp, crumfc 


Bay leaves 




3 izza 


Sample Menu 


8/26/2003 


Lunch 


0.35 


0.01 


0.00 


0.00 


0.00 


0.00 


0.01 


0.08 




1 .00 


tsp 


Fennel seed 




Pizza 


Sample Menu 


8/26/2003 


Lunch 


0.14 


0.01 


0.00 


0.00 


0.00 


0.00 


0.01 


0.02 




18.18 


cup 


Flour, all-purpi 




Pizza 


Sample Menu 


8/26/2003 


Lunch 


172.33 


0.46 


0.07 


0.20 


0.04 


0.00 


4.89 


36.13 




5.00 


cup 


Fresh dressin 


DRESSING ITA 


Basic Mixed G 


Sample Menu 


8/26/2003 


Lunch 


109.75 


11.35 


1.65 


6.58 


2.63 


0.00 


0.16 


2.40 




1 .00 


tsp 


Garlic powder 




Pizza 


Sample Menu 


8/26/2003 


Lunch 


0.19 


0.00 


0.00 


0.00 


0.00 


0.00 


0.01 


0.04 




36.00 


OI 


Ground beef 


BEEF GROUND 


3 izza 


Sample Menu 


8/26/2003 


Lunch 


239.00 


19.65 


7.93 


0.81 


8.59 


66.95 


14.50 


0.00 




4.30 


head, large 


Head lettuce ( 


LETTUCE SHRE 


Basic Mixed G 


Sample Menu 


8/26/2003 


Lunch 


7.79 


0.12 


0.02 


0.06 


0.00 


0.00 


0.66 


1.36 




50.00 


inner leaf 


Leaf lettuce, E 


ROMAIME CHO 


Basic Mixed G 


Sample Menu 


8/26/2003 


Lunch 


1.40 


0.02 


0.00 


0.01 


0.00 


0.00 


0.16 


0.24 




18.00 


medium (2-: 


Mandarin orar 




Ambrosia Fruit 


test 


1 0/24/2003 


Lunch 


13.31 


0.06 


0.01 


0.01 


0.01 


0.00 


0.19 


3.38 




6.00 


cup of mink 


Miniature mar; 




Ambrosia Fruit 


test 


10/24/2003 


Lunch 


19.08 


0.01 


0.00 


0.00 


0.00 


0.00 


0.11 


4.88 




0.47 


cup 


Nonfat dry mill 




Pizza 


Sample Menu 


8/26/2003 


Lunch 


4.22 


0.01 


0.01 


0.00 


0.00 


0.23 


0.42 


0.61 



|AII Meals 


■ 


| All Recipes in Menu Plans 




I _ d 



Totals 682.16 37.62 13.05 8.14 12.39 71.53 22.82 



LUT 



1 > | H | | of 32 



Illustration 6 Nutrition Spreadsheet Use the drop-down boxes to view by menu 
plan, meal, recipe, or date. 

View Nutritional Analysis 

To view the analysis of a recipe, go to 'View Nutritional Analysis' from the 
Nutrition Wizard or from Edit a Recipe. You can print, print preview, or open 
this view in html. The analysis will be saved in html, if opened, and ready to 
publish on a website. You can also view the analysis of each individual ingredient 
from this form. 
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A L 



Recipe Name 
Total Calories PerServing 

Total Fat 

Monounsatu rated 
Polyunsaturated 
Saturated 
Cholesterol: 

Protein 

Carbohydrates 



Percent From Fat 
Percent From Carbohydrate 
Percent From Protein 
Total Calories From Alcohol 



cini de pepe Fruit Sal 



| 139 
(gm) 



I 2-5 

|-5T 
| oT 
I To" 



Calories 

| 21.2 
I 6.2 



3.3 
8.6 



37.1 (mo) 



| 3.9 
| 25.6 



|1 02.2 
| 15% 



| 74% 
| 11% 



r 



Nutrient 



UNITS Per Serving % RDI - 



Caffeine 



Calcium, Ca 



Fiber, total dietary 



Folate, total 



Iran, Fe 



Magnesium, Mg 



|mg 



Niacin 



[mg 



Phosphorus, P 



|mg 



Potassium, K 



|mg 



Selenium, Se 



[meg f 



Sodium, Na 



|mg 



0.0 



17.7 



1.1 



14.2 



0.6 r 

20.9 r 



0.6 



61.1 



105.3 



15.4 r 



2% 



4% 



4% 



7% 



4% 



9% 



5% 



28% 



270.0 | 54%" Z. 



Illustration 7 Nutritional Analysis of a Recipe 



Set RDA 

The system ships with Recommended Daily Allowance (RDA) figures based on 
USDA recommendations. If it is desired to modify RDA figures, for example, 
for nutritional items such as salt, or because the USDA has modified its 
recommendations, it is possible to do so by clicking "Set RDA" available from 
the toolbar at Edit Recipes- > Nutrition Wizard. It is possible to modify figures 
for any RDA entry. It is recommended to do this with care because it affects the 
RDA calculations performed during nutritional analysis. 

How To Use the Costing Wizard 

The Costing Wizard is the last tab on the Edit a Recipe form. The Recipe Name 
appears at the top and the first ingredient is in the box below. Use the navigation 
buttons to move from one ingredient to the next. 

The Costing Wizards works similarly to the Nutrition Wizard. Click 'Search' 
and the wizard will map your ingredient to the appropriate inventory entry if 
the same ingredient has been mapped previously. If there are no previous 
mappings, use the 'Search Tool' to search for an Inventory Item to link to the 
ingredient by entering the first letter of the item or enter '*' and the word to 
look for any entry with that word. Select your entry choice, which makes it 
appear under inventory item and automatically links it to the ingredient. Click 
'Calculate' and the wizard determines the quantity of the inventory item needed. 
If neither 'Search' nor 'Calculate' are able to create an entry or determine the 
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quantity of an inventory item required, you must calculate the entry yourself and 
enter it in 'Quantity'. Bracket an entry with the percent signs '%' to have the 
system automatically convert fractions to decimal. Example: Enter '%6/88%' to 
have the system automatically calculate the cost of 6 limes required for a recipe 
that is purchased in a case that contains 88 (CS 1/88 cnt). The system 
automatically enters '.07' for you. This is a real convenience and we recommend 
using it when calculation is required. 

If you have the sales module, you can add the Sales ID and Sell Price at this time. 



Mi Edit Recipes 



Recipe | Ingredients/Method | HACCP | Nutrition Wizard Costing Wizard | 



Recipe Name: |Basic Dip 
Quantity 



Unit 

|Ounce(s) Weight 



|Cream 



Serving Size: 
Ingredient Name 



cheese 



Apply 
Change 



Clear 



Calculate 



Search 



Inventory ID 
|01 0477 



Inventory Item 



Enter IU Quantity below that is the equivalent of the ingredient 
amount. Use the 'Calculate' and 'Search' buttons to assist. 
Quantity Inventory Unit PU Cost 



jCHEESE CREAM STRAWBERRY 

Double click above to view Inventory Item 



0.3 1 .75 QZ 



$18.00 



lLlIT 



1 ^ | h |>+| of 2 



Record: 

Enter one or more character(s) to narrow search. 
Enter '*' in front to search any place in entry. Select 
to enter the item, connectina it to the inaredient 



Search Tool 



Sales ID: |T 
Sell Price: |~~ 



$3.00 



Master 


Inventory Item 


PU Units 


lUiPU 


IU 


PU Cost 


Supplier ID 


Inventory ID 




No 


"SUPER RIB" SHAPED CN 


CS 1 00/2.5 C 


100 


1 2.5 OZ 


$23.00 


01 


021 408 


d 


No 


ALMONDS SLICED BLANCHED 01 51 7 


CS 1 1S LB 


1 


5 LB 


$18.00 


01 


070064 




No 


ALUMINUM FOIL STANDARD 18 X 1 000' C68201 


CS 1 /ROLL 


1 


1 ROLL 


$35.00 


01 


085182 




No 


APPLES GOLDEN DELICIOUS 


CS 1 183 CT 


88 


1 Each A 


$24.00 


01 


000205 




No 


APPLES GRANNY SMITH USXF 


cs 1 n oo ct 


100 


1 Each A 


$38.00 


01 


000450 




No 


APPLES SLI IQF GOLDEN DEL 


CS 1 120 LB 


1 


20 LB 


$15.00 


01 


025090 




No 


APPLES SLICED WATER PACK 


cs em o 


6 


1 #10 


$20.00 


01 


054140 




No 


APPLESAUCE FANCY SWEETENED 


CS6S10 


6 


1 #10 


$15.00 


01 


054100 





Record: 



1 > | H | | of 11 



Illustration 8 Costing Wizard 

How to View the Cost of a Recipe 

After each ingredient has been linked to an inventory item, click Calculate 
Cost from the Costing Wizard or use the Cost Analysis Tool '$' on the 
Toolbar of the Edit a Recipe form to view the Cost of Recipe form. The 
recipe name and other identifying information appear at the top of this form 
and the ingredient cost information below this. The total recipe cost and the 
cost per serving appear at the bottom. 
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HI Cost Of Recipe 



2£] 



Recipe Name 
Cookbook 
Category Name 
Vegetarian 
Sewings 



Done 



Food For Fifty 



Fruit Salad 



yes 



50 



Serving Size: 



A oz 



Inventory Item 



IngredientCost PerServing PU Cost 



SALT IODIZED 


$0.01 


$0.00 


$8.00 


SUGAR GRANULATED EFG 


$0.16 


$0.00 


$9.00 


FLOUR HOTEL a REST. 


$0.00 


$0.00 


$8.00 


SALT IODIZED 


$0.00 


$0.00 


$8.00 


JUICE PINEAPPLE UNSWEETENED 


$0.35 


$0.01 


$16.00 


EGGS LARGE LOOSE PK USDA 


$1 .47 


$0.03 


$1 1 .00 


JUICE LEMON (PLAS) 1 5748 P£fi 


$0.03 


$0.00 


$19.00 


ORANGES VAL. 


$0.48 


$0.01 


$1 1 .00 


TOPPING CRUSHED PINEAPPLE 


$1 .63 


$0.03 


$28.00 



Total Cost $8.05 



Total Cost Per Serving |*0.16 



Record: 



1 t | H of 1 (Filtered) 



Illustration 9 Cost Of A Recipe 

Import Recipes 

Click Import/Export and select Import Recipes. Use this function to import 
recipes from a file. CookenPro currently supports CookenPro, MasterCook, 
and Meal-Master import formats. Select or enter a Cookbook name and 
click "Continue". If no Cookbook is entered or selected, "CookenPro" is 
automatically assigned. If you want to import recipes that do not have 
ingredients, click the Allow Recipes With No Ingredients to Be Imported 
option box. The reason for this selection is that entire cookbooks are 
reproduced in some places on the Internet. Many of the pages do not have 
ingredients and would otherwise not import into the program. 

The "Select Import Files" box will appear. Select the file(s) that contain the 
recipes that you would like to import. You can select multiple files by 
clicking each one or holding the left mouse button down and highlighting 
the files that you want to select. 
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After the recipes have been imported a Recipe Activity Report is displayed 
that displays the number of recipes imported and the number of duplicates 
identified. 



| Bl Import Recipes 














Done | 


Select or Enter Cookbook Name, Choose 






Settings Below, and Click Continue 










r 




Allow Recipes with No Ingredients to be Imported 






Show All Logging 








Allow Duplicates 


r 




Display Log 


Continue J 















Illustration 10: Enter or choose a cookbook name and click 'Continue' to start 
the process of importing recipes. 

Duplicate recipes are not imported unless 'Allow Duplicates' is checked, 
although multiple recipes with the same name can be imported. Duplicates 
recipes have the same name and ingredients. Comparison is not case sensitive. If 
an imported recipe has a Sales ID, which has been entered by a system with the 
Sales Module activated, a recipe on the receiving system with the same Sales ID is 
automatically replaced no matter what the settings are. 

You may print or save the Recipe Activity Report. The Recipe Activity 
Report can be saved in a variety of formats. HTML is very useful if you 
have just imported a very large number of recipes and you want to just look 
at the totals. Any HTML file has a link to the first, last, next, and previous 
HTML file. 

If you are importing a very large number of recipes, the following can be 
used as a guideline for space consideration. The CookenPro 3.0 database 
ships at about 80 megabytes. This includes recipes, graphics, and other 
tables. Each recipe takes about 5k of space. This means if you want to 
import 70,000 recipes, the CookenPro 3.0 database would require 
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approximately 430 megabytes. Additionally, the more recipes that are 
imported in a single session, the larger that temporary tables will grow. If 
"Show all Logging" is set, it will also add to the additional amount of space 
required. To import 70,000 recipes in a single session could require an 
additional approximately 200 to 300 megabytes of space if "Show all 
Logging" is set. To avoid this if you do not have the space, break up the 
imports into smaller sessions like 10,000 to 30,000 recipes at a time or make 
sure that "Show all Logging" is turned off. The space used to display all 
logging is freed after the form is exited. If you desire to import a very large 
number of recipes in a single session and your computer has the space to do 
it, there is nothing else in CookenPro 3.0 to prohibit your doing so. 



Bl Export Recipes 



Select All 



Display Log 



Select None 



Settings 



Select Export 
Format 



Mealmaster 



Export 



Advanced Find 



Done 

Click the 1 

'No' under 
Select to 
choose a 
recipe 





Cookbook 


Category Name 


Recipe Name 


Select 






Food For Fifty 


Bar Cookies 


Date Bars 


No 






Food For Fifty 


Bar Cookies 


Fudge Brownies 


No 






Food For Fifty 


Bar Cookies 


Marshrnallow Krispie Squares 


No 






Food For Fifty 


Bar Cookies 


Oatmeal Date Bars 


No 






Food For Fifty 


Bean and Tofu 


Bean Ragout Over Grilled Parmesan Polenta 


No 






Food For Fifty 


Bean and Tofu 


Black Bean and Tortilla Casserole 


No 






Food For Fifty 


Bean and Tofu 


Black Beans and Couscous 


No 






Food For Fifty 


Bean and Tofu 


Black Beans and Ham on Rice 


No 






Food For Fifty 


Bean and Tofu 


Cuban Black Beans and Rice 


No 






Food For Fifty 


Bean and Tofu 


Grains and Beans 


No 






Food For Fifty 


Bean and Tofu 


Red Beans and Rice 


No 




Record: H | | | 


1 ► | H of 613 





Make a Folder for 
the recipes you 
would like to 
export. 



Illustration 11: Use this form to Export Recipes 

Export Recipes 

Click Import/Export and select Export Recipes. Use this function to export 
recipes to a file. You can narrow your search for a recipe or recipes by 
selecting a Cookbook or Cookbooks and a Category or Categories. Use the 
Advanced Find to further narrow your search for recipes. Double click the 
"No" under export, which corresponds to the recipe you would like to export or 
click "Select All" to select every recipe showing on the form; next, click 
"Export". A "No" can be clicked to "toggle" it to "Yes" and "Yes" can be 
"toggled" to "No". Use the Advanced Find and the filtering tools to manipulate 
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what is showing on the form. The "Browse for Folder" box will appear. Select 
the folder to which you would like the recipes to be exported. You should create 
the folder first. A Recipe Activity Report will appear after the recipes have been 
exported, displaying the total number of recipes and files. 

It is possible to display the location of every exported recipe file (See Export 
Settings). This report can also be printed. If a very large number of recipes 
are exported in a single session, the setting "Display all Logging" will cause a 
considerable extra amount of space to be used by your computer (for 70,000 
recipes, on the order of 200 megabytes). If you have a need to capture the 
location that each recipe is exported to and your computer has the space to 
do so, there is nothing else in CookenPro 3.0 to prohibit a large number of 
recipes from being exported in a single session. 

CookenPro is the default and natural format in which to export recipes. 
Nutrition, inventory linking, and costing information are exported in this 
format. In order to take advantage of this information, a system into which 
recipes are imported must have the same inventory and nutrition 
information in the database. This information can be added after the recipes 
have been imported. Mealmaster is the other available format in which to 
export a recipe. The reason for supporting this format is because it has been 
around for many years (about 15) and many recipe software programs 
recognize it for import. It is a limited format, only using two characters for 
the unit of measure and not including any costing or nutritional information, 
but it does allow communication of a recipe with some other software 
programs. 

How To Change Export Settings 

It is not necessary to select any settings. If no settings are selected, 
CookenPro will export your recipes to a file on the folder you have selected. 
If you would like to change settings, click "Settings" on the Export form. 
Select "One Recipe Per File" if you would like only one recipe in each file. 
This setting would be most appropriate for a web developer who wants to 
make downloadable recipes in text format. This setting makes a file for 
every recipe selected. CookenPro warns if more than 1000 files will be made 
on your computer. Use this setting with caution. Select "Organize by 
Cookbook and Category" if you would like CookenPro to make these 
folders and organize the recipes in them. If one recipe per file is selected, 
CookenPro will place the recipes in separate folders organized by Cookbook 
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and Category. If one recipe per file is not selected, CookenPro places all of 
the recipes in a Category in a single file and organizes them in folders by 
Cookbook and Category. Select "Show All Logging" if you would like to 
see the detail of the location where each recipe is exported. This is useful if 
you are exporting recipes for download from a website and you need 
locations for them to make links. Logging settings determine how 
information will be collected not how it is viewed. Therefore, you must set 
the detail that you desire before you do the export. The contents of the log 
file are temporary. If you desire to retain or examine them, use the save 
button to save them in the format you desire. 
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If you do not 
have a printer 
installed, it is 
possible to 
add a printer 
that outputs 
to a file by 
going to the 
control 
panel- 
> printers- 
>add a 
printer and 
then using 
your system 
CD as 

instructed by 
Windows. 

You can 
change 
Report 
Settings to 
include your 
company 
logo or the 
Barrington 
Software 
Logo. Your 
company 
logo must be 
a bitmap file 
named 
CompanyLo 
go.bmp and 
it must reside 
at 

C:\Program 

Files\Barring 

ton Software 

Incorporated 

\CookenPro 

3.0\Compan 

yLogo.bmp. 



How To Make WebReady Recipes 

Click Recipes and select Make WebReady Recipes. Use this form to put recipes 
in HTML format. You can narrow your search for a recipe or recipes by 
selecting a Cookbook or Cookbooks and a Category or Categories. Use the 
Advanced Find to further narrow your search for recipes. Click the "No" under 
export that corresponds to each recipe you would like to export into HTML or 
click "Select All"; next, click "Make WebReady". The "Browse for Folder" box 
will appear. Select the folder in which you would like to place the HTML 
recipes. You should create the folder first. Click OK and your HTML formatted 
recipes will be ready to put on your website. Making a WebReady recipe 
requires that a printer be installed on your computer. You can also print the 
selected recipes from this view. 

How To Make a Personal Cookbook 

Click Recipes and select Make a Cookbook. Use this form to select recipes for 
your cookbook. You can narrow your search for recipes by selecting a 
Cookbook or Cookbooks and a Category or Categories. Click the "No" under 
select that corresponds to each recipe you would like in your cookbook or click 
"Select All"; next, click Print Cookbook if you would like to print your 
cookbook with a table of contents. The pages print on 8 x 11 Vi sheets and 
pictures will be included. 

If you would like to save your cookbook and table of contents, click "Save My 
Cookbook". The "Browse for Folder" box will appear. Select the folder in 
which you would like to place your cookbook. You should create the folder 
first. Click OK and your cookbook will be saved in rich text format. 

The Cookbook and the file that you create when you save a cookbook consist of 
a table of contents and the recipes that you have selected. You will have to add 
pictures because the pictures will not be saved with the file. You can open the file 
in Microsoft Word or Microsoft Publisher or even WordPad for further editing 
and reformatting to your specific requirements. 
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Menus 

Learn what GookenPro 3.0 willhelpyou do with menus. 



How To Plan a Menu 



18 Plan A Menu 



Menu Name Thanksgiving Brum: Pick a Cookbook and a Category to Marrow Your Search For a Recipe 

Customer Count Date 2/29/2004 Location SubLoc 

Select a Category or Categories Select a Recipe to Enter Below 



Create 
Requisition 



Select A Cookbook or Cookbooks 



Select None 




Select None 




| Bated Ziti with Four Che 


8 oz ffi 


Select All 




Select All 




Baking Powder Biscuits 




Food For Fifty 




Appetizers 


Balsamic Vinegar Marine 








Bar Cookies 




Banana Cake 


16 Slices 






Bean and Tofu 




Banana Nut Bread 


2 1 /4 oz 






Beef 




Banana Punch 


4 oz i3 






Beverages 




7 i I 















Meal 



Lunch 



Lunch 



Lunch 



Lunch 



Lunch 



Servings 



100 



100 



100 



100 



100 



Recipe Name 



Pumpkin Pie 



Mashed Potatoes 



Turkey and Dumplings 



Tomato Basil Salad 



Hearty Potato Ham Ch 



Record: l< | < | |~~ 
Special Instructions 
SalesID: 0001 



ListPrice: $10.00 
Record: n I < i [~~ 



6 > | H of 8 




November 2003| November 1 2003 jj 



Sun 


Mon 


Tue 


Wed 


Thu 


Fri 


Sat 














1 


2 


3 


4 


s 


6 


7 


s 


9 


10 


11 


12 


13 


14 


15 


1fi 


17 


18 


m 


20 


21 


77 


S3 


24 


25 


?fi 


77 




7Q 


35 


. 











I of 



Illustration 12: Plan a Menu - Enter a Menu Name to save your Menu 
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From the 

Plan a 

Menu 

form, you 

can do 

many 

things 

with you 

Menu: 

Print 

Preview 

Save in 

html Save 

in Excel 

Make a 

Grocery 

List 

View a 

nutritiona 

1 analysis 

of the 

menu 

(also a 

nutrition 

spreadshe 

et with or 

without 

cost is 

available), 

or view a 

cost 

analysis 

of the 

menu. 

You can 

also 

export 

and 

import 

menus. 



Click Menus and select 'Plan a Menu'. Enter a Menu Name. If you do not enter 
a Menu Name, the menu will not be saved. The date at the top is automatically 
entered but can be changed. Enter a location and sub location if this information 
is helpful. 

Enter date served (by doubling clicking after selecting a date on the calendar) and 
choose a meal. Select a meal from the dropdown list next to date. Select the 
number of servings that you want for the menu plan. The program uses this 
number to extend both the ingredients for all recipes in the menu plan as well as 
the yield. Ingredients and the yield can be downscaled as well as upscale by 
decreasing the number of servings. Narrow your search for a recipe by selecting 
a Cookbook or Cookbooks and a Category or Categories. Use the Advanced 
Find to further narrow your search for recipes. Enter the recipe you want by 
selecting it. The number of servings in that recipe will automatically be entered 
as the number that is specified for the recipe, but can be changed. To view your 
menu recipes with extended servings, go to 'View Menu Recipes' from the 
toolbar. 

If you have the Sales Module, you can enter the Sales ID and Sell Price in the 
bottom left corner of this form. 



View Scaled Menu Recipes 



You can page through all of the recipes in your menu plan from this form. You 
can print the current recipes or all recipes in the menu plan. You can email the 
recipes or save them in html. You can also print a nutrition label for a recipe 
with or without a sell price. Fill in the sell price located below Tools on this 
form. The labels can be printed on 81/2 X 11 label sheets and cut to size. The 
nutrition labels without sell price are commonly used to inform diners of 
nutritional content of items such sandwiches or other. Nutritional labels with 
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sell price are used to affix to items for sale in a cafeteria, dining hall, or store. 



Nutrition 


Facts 


Serving Size: 2 




Servings Per Container: 65 




lmouit PerSer\in<j 


Calories 213 Calories from Fa 79 


% Daily Value* 


Total Fat: 9 g 


14% 


Saturated Fat: 2 g 


12% 


Cholesterol: 1 mg 


0% 


Sodium: 279 mg 


56% 


Total Carbohydrate 29 


g 10% 


DietaryFiber: 1 g 


4% 


Sugars g 


'rotein: 4 g 


vitamin A 7% -* Vitamin C: 0% 


Calcium: 27% Iron: 13% 


"Percent Daiy Values 3^ based o 


a2.C00 calorie diet. 


(our daily \alues maybe higher or lomer depencing or 


^urcalorie needs. 





Nutrition 


Facts 


Ma 


Nutrition Facts 


Serving Size: 5 oz 




OT 
IT 


Serving Size: 2 pinvJieel 


ServingsPer Container: 50 




tb 

a. 


Servings Per Container: 50 


HrriDLinl Pel Sening 


TJ 


ImountPerSerdng 


Calories: 130 Calorie 


s from Fat 46 


a 


Calories: 156 Calories from Fat 95 


■K Daily Value* 


si 


XDailyValue* 


Total Fat 5 g 3% 


o 

0> 


Total" Fat: i 1 g 1 7% 


Saturated Fat: 2 g 3% 


w 


"s^urateclFat: 3 31%" 


Cholesterol: 6 mg 


2% 




Cholesterol: 30 ing 10% 


Sodium 501 mg 


100% 




lOdmm: 243 mg 49% 


Total Carta hjidrate 1 3 


g 3% 




Total Carbohydrate: 12 g 4% 


DietaiyFiber: 1 g 


5% 




"DieiaryFirjer "i'g 6%" 


Sugars: 1 g 




Sugars g 


Protein: 3 g 




'rotdn: 4 g 


Vitamin A 27% ■* Vitamin C: 30% 




vitamin A: 98% ■* Vitamin C: 7% 






Salcium: 3% -*■ Iron: 19% 


• Percent Daily Values it? based on a 2,000 calorie diet. 
Your daily ralies maybe higher or lomer depending on 
lourcalorie reeds 


$1 00 


* Percent Daily Values are based on 3 2.000 calorie diet 
four daily valuer maybe higherorloiAer depending on 
fiur calorie needs. 



Nutriti 


on Facts 


Serving Size: 1 Cup 




Servings Per Contain 


er: 50 


ImoiTtS PerSer\inu 


Calories: 135 


Calories from Fat 43 


% DailyValue* 


Total Fat: 5 g 


7% 



Nutrition Facts 

Serving Size: 8 pieces pa' pie 
Servings P er Container: 56 



Calor 



s from Fat 2c 



N u t r i t i 0 n 


Facts 


Serving Size: 8 oz 




Servings Per Container: 48 




Amount P';'Ser\-ng 


Calories: 322 Calorie 


sfrom Fat 113 


% DailyValue* 


Mai Fat: 1 3 g 


20% 



Illustration 13 Labels 
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Enter any number 
of servings in Plan 
a Menu and the 
recipe will be 
displayed with the 
scaled ingredient 
quantities. View a 
nutritional analysis 
of the menu (also a 
nutrition 
spreadsheet with 
or without cost is 
available), or view 
a cost analysis of 
the menu. You can 
also export and 
import menus. 



Bl Menu Recipes 



Menu 



Thanksgiving Brunch 



Recipe Name: | Pumpkin Pie 
Cookbook: iFood For Fifty 



Category Name: jDesserts-Pies 

Serving Size |S pieces per pie Yield |12 1/2 |9-inch pie: 



pate Served 



Thursday, November 27, 2003 



Servings 



Done 



Qty Unit Pre-instructions Ingredient Name/Supr 

11/8 Gallon(s) (3 No. 2 1/2 cans) Pumpkin, canned 

7 1 IS Pound(s) Pastry for One-Crust I 

2 3/4 Pound(s) beaten, (1 lb 8 oz = Eggs 

3 1/8 Pound(s) Sugar, granulated 

11/8 Pound(s) Sugar, brown tJ Tools [ 

<l I " .'I 



1. Make pastry. Line seven 3-inch pie pans, 3 oz per pan. For 8-inch pies, see 
Notes. Flute edges. 

2. Combine eggs and pumpkin in miner bowl. 

3. Combine sugars and seasonings. Add to pumpkin mixture. 

4. Add milk to pumpkin mixture. Mix. Pour into unbaked pie shells, 1 qt per pie. 

5. Bake at 450* for 1 5 minutes. 

G. Reduce heat to 350T and bake for 30 minutes, or until a knife inserted halfway 



Enter Sell Price | $0.00 

Enter Sell Description 



HACCP Instructions 



NOTES : Potentially 
hazardous food. Store at 
temperature below 41 n F. 



Record: 



| of 6 (Filtered) 



Illustration 14: View Scaled Menu Recipes with Ingredient Quantities reflecting 
the servings number entered on the Menu. 

Publish a Menu 

CookenPro Menu Plans can be published or communicated in a variety of 
modes. They can be printed, Web published, or exported to Excel for posting on 
the Web or transmitted to a handheld device. Menus can be printed to be used as 
organizers or work lists. Menu Plans can be exported to Excel as well for 
publication on a website or imported to a handheld device. Data can be added to 
Excel files, if you wish to communicate more information than has been 
captured by CookenPro. 

Export/ Import Menu Plans 

One of the strengths of the program is the ability to export an entire menu plan 
along with all recipes and recipes' ingredients that make up the menu plan. Select 
'Import/Export' from the Menu Bar, click 'Export Menus', and select the menus 
you would like to export. A display log will provide a list of menus and recipes 
exported. 
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You can then import the entire menu plan into another desktop installation of 
CookenPro. Select 'Import/Export' from the Menu Bar, click 'Import Menus', 
browse to the Menus.txt file, and double click this file. A display log will appear. 
CookenPro recognizes recipes that are already present when a Menu Plan is 
being imported and simply links the existing recipe to the imported menu plan 
entry. This feature provides support for setting up a database and designing 
menu plans at a central location and then distributing the database and menu 
plans to other locations in a multi-store or multi-branch food service 
arrangement. 

E-mail distribution is quick and convenient; just attach the exported Menus.txt 
file to you email message. 'Export Menus' and 'Import' are available from the 
toolbar in the Plan a Menu view. Duplicate menu name entry is allowed in 
normal operation of the program as well as for import. 

CookenPro 3.0 supports duplicate menu names and so if you do not name 
menus uniquely, it is possible to have entries with the same name whether the 
menu plan has been imported or has been entered. Because menu plans have the 
same name does not mean they are duplicates. Examine both to determine 
which one you want or keep both. Menus can be renamed. 

Menu Cost Analysis 

A recipe's ingredients must be linked or mapped to their corresponding 
inventory item or cost analysis will not be performed. Menu cost analysis is 
available from the Plan a Menu tool bar by clicking the tool by the same name 
that has a "$" in front of it. The cost per each serving and total cost of each meal 
in the menu plan is displayed. Use the navigation buttons to page through the 
cost analysis of each meal in the menu plan by clicking the navigation buttons 
(little arrow heads) at the bottom left of the form. Unlinked items in the menu 
plan can be viewed by clicking 'View Ingredients Not Costed' on the toolbar. 



25 



COOKENPRO®3.0 COMMERCIAL 



Menu Cost Analysis 



hanksgiving Brunch 



Record: 



Date Served Thursday, November 27, Meal Lunch 



Menu Recipe 




Servings 




Recipe Cost 




Cost Per Serving 










Baking Powder Biscuits 




100 




$2.44 




t0. 02 










Hearty Potato Ham Chowdi 


|1 00 




$25.20 




t0. 25 










Mashed Potatoes 


|1 00 


|$20.84 




t0. 21 










Pumpkin Pie 




100 




$18.84 




t0. 19 










Tomato, Basil, and Cheese 


|1 00 


|$28.16 


| $0. 28 



Total Meal Cost 



$1 30.10 



Meal Cost Per Servini $1 .30 



1 | H | | of 1 (Filtered) 



Illustration 15 Menu Cost Analysis 



Menu Nutritional Analysis 

In addition to spreadsheets, CookenPro provides nutritional totals by meal and 
by day, similar to the Menu Cost Analysis. Click Nutritional Analysis of Meals 
at the toolbar to nutritionally analyze a meal plan. The date and the meal are 
located at top center and right of the form. To page through meals in the plan, 
click the navigation buttons (little arrowheads) at the bottom left of the form. 
Nutritional totals for the day are also available from the form by clicking the 
button at top left center that reads 'Click for Totals Per Day'. When the 'Totals 
Per Day' view comes up, page through days by clicking the navigation buttons. 
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HI Nutritional Analysis of Meals 



Done 



Thanksgiving Brunch 



Click for Totals Per Day 



11/27J2003 



Lunch 



Total Calories Per Serving: | 1144 
Grams Calories 



17.1 



Total Fat Calories | 45.46 
Monounsatu rated 
Polyunsaturated 
Saturated 



8.5 



16.7 



401 



151 

75 



147 



Cholesterol | 177.0 mg 
Carbohydrate | 144.9 | 574.5 



Protein 



42.6 



169.7 



%Calories From Carbohydrate | 50% 

f%Calories From Fat | 35% 

%Calories From Protein | 15% 

Total Calories from Alcohol I 



Nutrient 



Value UNITS % RDI 



Caffeine 



Fiber, total dietary 



0.0 



mg 



9.9 



Iron. Fe 



10.8 



Magnesium, Mg 



11.7 



meg 



mg 



40% 



72% 



78% 



Record: H I " I f 



1 K I Kl |k*| of 1 (Filtered) 



Illustration 16 Nutritional Analysis of Meals 

Grocery Lists/Shopping 

To make a list of all ingredients required to satisfy a menu plan, click Make 
Grocery List. This creates a list of ingredients (not inventory items) totaled by 
like item. This can be used as a work list to implement a work plan. Not all 
ingredients are linked to Inventory, for example, tap water. Both linked and 
non-linked ingredients are displayed on this list. To get a list of Inventory 
required for a Menu plan, See Create Inventory Requisition from Menu below. 



When you make the list, a double list appears with the grocery list for the menu 
at the top and supplies on the bottom. You can list supplies you routinely buy 
on the bottom supplies list and add the supplier items to your grocery list if 
needed. When entries are added to the supplier list from the shopping form, 
they continue to be available. 

When you click the Save a Grocery List button, your current list is saved in the 
archive. If you make a new Grocery List without saving the previous list, your 
previous list will be overwritten. Click Select a Grocery List to bring up a list 
that you had previously saved or to combine or rename lists. The grocery list 
can be sent to the PDA Kitchen Magician. 
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Create An Inventory Requisition From a Menu 

Click Create Requisition on the Plan a Menu Form to bring up this view. This 
function provides a list of the actual inventory required to satisfy a menu plan. 
This list can be used to retrieve required items from inventory. You can print 
this list or send it to Excel. 



1 Bl Requisition 


























Sublocation Shelf 


Item 


PU Qty 


PU 


WU Qtji 


l/U 






Cooler 




CARROTS SMOOTH SLICED IQF 




cs 1 12a LB 


And 


1 


20 LB 






Cooler 


Shelfl 


CORN CUT OR A 




CS 1 120 LB 


And 


1 


20 LB 






Cooler 


Shelfl 


EGGS LARGE LOOSE PK USDA 




CS15/DZ 


And 


3 


1 DZ 






Cooler 


Shelfl 


GARLIC GRANULATED 




CS1/26 OZ 


And 


1 


26 OZ 






Freezer 


Shelfl 


TURKEY COMBO PK-SLCD 




cs ea lb 


And 


1 


2 LB 






Pantry 


Shelfl 


BASIL FRESH 




CS 1/1 LB. 


And 


1 


1 1 LB. 






Pantry 


Shelfl 


CELERY STICKS 




CS 4*5 LB 


And 


1 


5 LB 






Pantry 


Shelfl 


CINNAMON GROUND 




CS 1 /1 8 OZ 


And 


1 


18 0Z 






Pantry 


Shelfl 


FLOUR HOTEL & REST. 




CS 1 1SO LB 


And 


1 


50 LB 






Pantry 


Shelfl 


MARGARINE CUPS 900/5GRM 




CS 1/10 LB 


And 


1 


10 LB 






Pantry 


Shelfl 


OLIVES MEDIUM PITTED RIPE 




CS 6*10 


And 


1 


1 #10 




Pantry 


Shelfl 


ONIONS YELLOW MEDIUM 




CS 1 1SO LB 


And 


1 


SO LB 




Pantry 


Shelfl 


PARSLEY FLAKES 32444 


10 


CS1/2 OZ 


And 


1 


2 OZ 




Pantry 


Shelfl 


PEPPER PACKETS 1 4462 


0 


CS 3/1 000 CT 


And 


2 


1 Each PEPF 




Pantry 


Shelfl 


PEPPER SHAKERS DISPOSABLE 15334 


0 


CS 48/1 .5 OZ 


And 


3 


1 1 .5 OZ 




Pantry 


Shelfl 


PEPPERS CHOICE 


1 


CS 1 125 LBS 


And 


1 


25 LBS 




Pantry 


Shelfl 


POTATOES DICED FRESH 


2 


CS 2/1 Otf BAG 


And 


0 


1 0 if BAG 


d 



Illustration 17 Inventory Requisition for a Menu 



Click View Items Not Mapped to see if you have any menu ingredients not 
mapped to inventory. 

Close the Requisition form when you are done looking at it. The Inventory 
Adjustments form will be available to deduct the requisitioned inventory. 
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HI Inventory Adjustments 



Done | 



Menu Name 



Inventory List for Menu 



1 lUBUUaayilBiaiiaiHU Deduct this Quantity 






Inventory Item 


Qty To Deduct IU 


Comments 


Primarvlnvt * I 


Deduct All 






PEPPERS CHOICE 


1.S0 LBS 




006618 








BASIL FRESH 


0.20 1 LB. 




007006 


Reverse 






THYME 


0.06 1 LB. 




007173 








ROSEMARY 


0.06 1 LB. 






Confirm 




Record: H 1 < 1 1 1 ► I M !►*! of 26 


<l 


007189 



Double Click to View Item 



View Changes Below 





Inventory Item 


Qty 


P/U 


l/U Qty 


l/U 


PrimarylnventorylD ■'I 




PEPPERS CHOICE 


3 


CS 1/25 L 


0 


25 LBS 


006618 




BASIL FRESH 


2 


CS 1/1 LB 


0 


1 1 LB. 


007006 




THYME 


2 


CS 1/1 LB 


0 


1 1 LB. 


007173 




ROSEMARY 


2 


CS 1/1 LB 


0 


1 1 LB. 


007189 




ONIONS YELLOW MEDIUM 


2 


CS 1/50 L 


0 50 LB 


007545 


Record: n I < i I 1 ► 1 n 


|>*| of 26 




<l 


I 



Illustration 18 Inventory List for Menu 

The inventory units (IU) used in a menu are shown above in the top view; 
changes are reflected in the bottom view. Quantities can also be changed 
manually. Doubled click Inventory Item on the lower half of the form to view 
Inventory setup for the item. 

Click Deduct to deduct the list from Inventory. Totals resulting from your 
deduction are displayed at the bottom half of the form. Apply the deduction by 
clicking confirm. An inventory history entry is created as well as the inventory 
itself being updated. 
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Inventory 

You are ready to set upyour Inventory. 



4 



How To Set Up ^bur Inventory 

Instructions for Setting Up Inventory 

Enter Cost Centers 



Bl Cost Center/Location 



ID 



000002 



State 



Cost C e rite r/Lo cation 



Street Address 



Collegiate Catering 



|Zip Code 



ICity 



100 Main Street 



MO 



~Z]ooooo 



Phone 



Fax 



Springfield 



Country 



USA 



Email 



Notes 





Locations 


Shelf 


A. 




Cooler 


|Shelf1 






Cooler 


|Shelf2 






Freezer 


|Fish 






FrfiR7pr 


iMe^t 


d 


Record: H | || 


1 ► | of 8 





Physical 
Inventory 
Reconciliation 
Period in Days 

Remind 



14 



Done 



Illustration 19 Use this form to store all information about a storage location. 
Fill in the number of days you plan to have between doing physical inventory- 
reconciliations. Check the box if you would like a reminder. A message will 
remind you one day before the physical reconciliation period is up. The message 
will appear when the inventory switchboard is opened. 
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CookenPro 3.0 Inventory Control supports multiple Cost 
Centers/Locations. Make a separate entry for each Cost Center where you 
would like to track costs. If you have more than one Cost Center at an 
address, enter these separately. Assign an ID to each Cost Center. Since it 
will later be used to identify Purchase Orders for the cost center/location, an 
ID the user will recognize, as belonging to the cost center/ location, should 
be assigned. For each physical address, make a separate entry for each shelf 
within each location such as Pantry S-l and Pantry S-2 where Pantry is the 
location and S-l and S-2 are the shelves. 



Enter Supplier Information 

Include the Primary Supplier ID, which can be any combination of letters 
and numbers. 



Bl Suppliers 



Supplier | inventory Items | Bids | 



PrimarySupplierlD 
Contact Name 
Supplier Name 
Supplier Address 
Supplier City 
Supplier State 
Postal Code 
Country 
Phone 



|Sample 



1 620 N. Packer Rd. 



[Springfield 



Fax 
E-Mail 
Homepage 
Comments: 



000-000-000 



MO 



000-000-000 



Illustration 20: Store All Information For Suppliers. 
You can 'Import Suppliers' or 'Export Suppliers To Excel'. This feature provides 
support for setting up database and monitoring supplier information at a central 
location and then distributing supplier information to other locations in a multi- 
store or multi-branch food service arrangement. 

Import Inventory 

With the release of 3.08, CookenPro users can use the Inventory Import Wizard 
to import a vendor's inventory. The wizard allows the user to set the 
specifications for the file that is to be imported. 
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H Inventory Import Wizard 



INV Import Spec 



P Delimited - Characters such as comma or tab separate each field. 





Field: 


Length » 




Item ID 






Item Description 






Brand 






Purchase Unit 






PU Cost 




IT 






Record: n I ! 


1 ► I h of s 


«l 1 






Inventory Data 


W Read/View File Data 





[~~ Check if First Row is Name 

If the file is not delimited, if is 
fined width and the width of 
each field must be entered. 



Browse to 
Trial Inventory 
Import File 



Item ID 



| Item Description 



Brand 



Purchase Unit 



PU Cost 



Illustration 21 Use the Inventory Import Wizard to import your vendor's 
inventory. 



Vendor Inventory Import: After setting specifications for a file, click the 
'Vendor Inventory Import' tool on the toolbar and select that file for import. 
This import establishes a record for a new inventory item. Additionally, if a 
record is already established and a shelf location is assigned, this import updates 
quantities. 

Import Master List: You can import and export a master list of inventory. 
This import establishes a record for a new inventory item without a shelf 
assignment. This provides support for setting up a database and designing 
inventory control at a central location and then distributing the database and 
inventory entries to other locations in a multi-store or multi-branch food service 
arrangement. Click the 'Import Master List' tool on the toolbar and select 
invMaster.xls after this template has been populated with your data. 

Import Cost Center Inventory: Importing and exporting cost center inventory 
also provides support for setting up a multi-location operation. This import 
establishes a record for a new inventory item including the shelf assignment and 
quantities. If an item is already in the database it updates quantities. 

Inventory can be set up at one location and sent to each cost center or each cost 
center could enter its own inventory and send this to a central location where it 
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could be imported. Click the 'Import Cost Center Inv.' tool on the toolbar and 
select 'Cost Center Inventory.xls'. 



Enter Inventory Items 

Click Inventory on the menu bar and select Inventory Items. Click 'Enter 
New Item'. The Primary Inventory ID, can be any combination of letters 
and numbers, but should be the unique designation that your supplier uses to 
identify an inventory item, and the Inventory Item name. Click Enter Detail 
for This Item. You will go to the form in the Illustration below where you 
can add the Brand, Purchase Unit (PU), the I/U Per PU, and the Package 
Type. An example would be 50 (PU-Full Par), Box (Purchase Units), of 50 
(I/U Per PU) 1 LB bags (Package Type). 

Next, enter the External ID, a designation consisting of numeric and/or 
alphabetic characters that uniquely identifies an inventory item for an 
external accounting system, and the UPC, the Uniform Product Code for an 
item which is a code used by vendors, if you are using these fields. 

Choose an accounting category from the drop-down list or enter an 
accounting category. The 'accounting category' is the common category that 
you would use to classify inventory, such as 'meat' or 'dairy'. Choose a 
supplier from the drop down list (supplier must be previously entered to 
appear on this list). Each inventory item must be assigned a supplier for 
purposes of ordering and tracking orders. 

Enter the PU Cost. If this is a random weight item, check the box and use 
the wizard to calculate the PU Cost. The IU Cost will be calculated based 
on the PU Cost entered. 

Check the box if this is a special order item. Also, check the box if this is an 
item you would like to keep on the master list for purpose of distribution to 
other units or as a backup of your inventory master files. 
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Bl Inventory 



Jnjxj 



Inventory Item Locations | Set Par | Bids 
ID 000001 
Item 
Brand 
PU 

IU Per PU 



DEL MONTE 
CS 1/40 LB5 
1 

40 LB5 



IU 

Package Type 
ExternallD 000001 
UPC 

Accounting Category Fruit 



d 
d 

d 
d 



d 



Supplier Sample 

l~~ Random Weight Flag Random 

,_ Weight 
I specialGrder 



d 



Wizard 



PU Cost 
I/U Price 
Freight 

Master List Item 



$15.00 
$15,00 
$0,00 



Enter New Item 



Record: 



1 > |H 



of 690 



Illustration 22 Inventory Form 

Inventory Posting Considerations 

Posting deductions to inventory based on a menu requisition or sales 
information requires the same planning. The following are some general rules 
for setting up inventory in a manner that provides for accurate deductions. 
CookenPro inventory is based on Purchase Units, Inventory Units, and the 
number of Inventory Units contained in a Purchase Unit. 

The Purchase Unit is the unit you buy from the supplier. Examples are: 

• CS 1/88 CT limes - a case of 88 limes 



• CS 16/5 LB ground beef- a case or box of ground beef, which 
may have a random weight and price that you do not know until 
you have received it. 

• CS 24/ 12 oz Soda Pop - a case 24, 12 oz cans 

• CS 6/#10 Marinara sauce - a Case of 6, No 10 cans. 
The Inventory Units in these examples that correspond to the above are 

• 1 each 
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• 1 pound 

• 1 can 

• 1 #10 

When inventory units are subtracted, the program rounds up to the next unit. 
This works well for most inventory items, but there are some items, which 
require minor modification of the inventory item in order to make accurate 
deductions. An example of this type of item is a case of onions that comes 1 25- 
pound bag to a case. - CS 1/25. This item has the Inventory Unit equal to the 
Purchase Unit. When a portion of the Inventory Unit is deducted from 
inventory, the entire Inventory Unit is deducted. In this case the entire 25 pound 
bag of onions. 

A more desirable way to track inventory for this item is to estimate 
approximately how many onions are in a 25-pound bag and establish this as the 
Inventory Unit. Example: PU = CS 1/25. Assuming 1/3 pound average for one 
of these onions, the Inventory Unit can be established as 1 Onion Each, 75 
Inventory Units contained in each Purchase Unit. Therefore, if your recipe 
designates a whole onion, a whole onion will be deducted from inventory for 
each serving of the recipe in a menu plan, or for each instance of the recipe sold 
and then entered through the POS module. 

One other kind of Inventory Unit deserves special attention. This is any "bulk" 
unit in which the Inventory Unit is the same as the Purchase Unit. 

Examples are a 50-pound sack of flour or a 5 pound loaf of meat. In the first 
instance, if your recipes are by weight for the most part, the Purchase Unit 
should be "SACK 1/50" (or whatever your supplier designates) and the 
Inventory Unit should be "1 LB Each", 50 contained in the Purchase Unit. 
Alternately, if your recipes are mostly by volume with respect to flour, you can 
convert a pound of flour to 2.2 cups and your Inventory Unit in this case would 
be "1 Cup Each", 110 contained in each Purchase Unit. 

In the case of the 5 pound loaf of meat, if you sell it by the pound only, the 
Inventory Unit should be "1 pound each", 5 contained in each Purchase Unit. If 
you also make sandwiches and you commonly use 1/ 8*^ pound for a sandwich, 
then the Inventory Unit should be ".125 Pound Each", 40 contained in a 
Purchase Unit. 
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The purpose of deducting from inventory in this fashion, is to keep a running 
total of inventory based on utilization, or to maintain a "theoretical" inventory, 
which is then compared against actual inventory taken at the time of Physical 
Reconciliation. If the inventory is set up correctly, it should be easy to maintain 
the "theoretical" inventory accurately. 

ASSIGNING A COST CENTER/ LOCATION 

Select a Cost Center ID and all location will appear in the box below the ID. To 
assign a location and shelf, click the entry. It will appear in the bottom section of 
the form. 



Bl Inventory 



II3lx] 



Inventory Item Locations | Set Par | Bids 



Select Cost Center For BANANAS 



Adjust Inventory 



Select ID from this drop down list and click below to select a sublocation/shelf 



0000002 



! Pantrv 


Shelfl 


Colleaiate Caterina 




PantriJ 


Shelf2 


Collegiate Catering 




Freezer 


Shelfl 


Collegiate Catering 




Freezer 


Shelf2 


Collegiate Catering 




Cooler 


Shelf2 


Collegiate Catering 




Cooler 


Shelfl 


Collegiate Catering 




Freezer 


Meat 


Collegiate Catering 





Locations selected for this item appear below with current quntities. 



Cost Center 



Location 



Shelfs 



PU Qrji 



IU QtjJ 





Collegiate Catering 


PantriJ 


Shelfl 


2 


CS 1/40 LBS 


3 


LBS 



















Record: U I I | T > I H of 690 

Illustration 23 Above is the Inventory Tab for assigning location. 



SETTING PAR 

Enter the Par Level (check either PU or IU quantities), which is the level at 
which you would like to automatically generate a purchase order for the 
difference between the Quantity On Hand and the maximum stock level. 

In the example below, bananas will be ordered if there is only 1 full case or less 
and the order will be what will bring the inventory level up to 2 cases. If an 
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order is automatically generated, the On Order box will be automatically 
checked until the order is received and posted. 



SI Inventory 



Inventory Item | Locations Set Par Bids 
Set Par Level 



Par 



Cost Center Location Shelf 

Collegiate Catering Pantry Shelf 1 



Select PU or Par/Reorder 
Full Par IU for Par Level 

[2 CS 1/40 LBS F PU r lUfi CS 1/40 LBS 



Record: m| 



1 jj H ► * of 1 



On 
Order 

□ 



Use the navigation buttons to page through the locations. 
ID 000001 
Item BANANAS 



Record: H | 



1 ► I H of 690 



Illustration 24 Above is the Inventory Tab for Setting Par. 

BIDS 

If you want to keep track of bids from suppliers, enter the bids on the Bid 
Tab of the Inventory Form. 
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Bl Inventory 



jnjxj 



Inventory Item | Locations | Set Par Bids 



Supplier Name 


Bid 


Date 




I 


MyGrocer| * 


$15.35 


Monday, January 12, 2004 






vlyVendor 


$15.25 


Monday, January 12, 2004 






□ ample 


$15.00 


Monday, January 12, 2004 




* 




$0.00 













Record: 



1 K I H | of 690 



Illustration 25 Above is the Bid Tab for the Inventory Form 
INVENTORY ADVANCED FIND 



BE Advanced Find For Inventory 



Enter Keywords (Seperate 
Keywords with spaces and 
put a phrase in quotes. ) 

Enter Keywords To Include 



Search Now 



Your Search 
Description 



Limit Your Search 
By Location 



|Lettuce| 

Do You Want To: 



By Supplier 



3 
3 





Include Any 


r 


Include All 



By External ID 



3 



By UPC 



Random 
Weight 
Items 



Special 
Order 
Items 



I 3 

By Primary Inventory ID 

I 3 



By Brand 



Only 



Exclude 



r 


Only 


(* 


Exclude 



3 

Accounting Category 

I 3 



Illustration 26 Inventory Advanced Find 
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Click Inventory on the toolbar. All items will be available and you can page 
through these items using the navigation buttons at the bottom of the page. To 
search for a particular item or selection of items, go to Advanced Find on the 
toolbar and search by keywords or use any of the drop-down boxes to narrow 
your search. If you type in lettuce, all inventory items with lettuce in the name 
will be available and you can page through this list. You can also search for all 
random weight items or all special order items. 

Determine Inventory 

IF INVENTORY ITEMS EXIST 

After you have assigned each item to a location, you are ready to determine 
what inventory you have and what you need. Go to View/Reconcile 
Physical Inventory from the Inventory Switchboard and click 'Refresh 
Data'. This is the physical inventory worksheet that can be printed. 
Someone must physically count inventory and enter the new values on the 
worksheet. When this is completed and the values have been transferred to 
the Physical Inventory Reconciliation form, select a Cost Center if you have 
more than one, and click 'Update Inventory from Reconciliation'. 
Reconciliation must be for only one Cost Center at a time. 

On the Cost Center Form, fill in the number of days you plan to have 
between doing physical inventory reconciliations. Check the box if you 
would like a reminder. A message will remind you one day before the 
physical reconciliation period is up. The message will appear when the 
inventory switchboard is opened. 

If you are using the CookenPro PDA Kitchen Magician, send the Physical 
Inventory Reconciliation to your PDA to use your handheld device to take 
inventory, import back into CookenPro and click 'Update Inventory from 
Reconciliation'. Review the changed Physical Inventory Reconciliation 
form before you click 'Update Inventory from Reconciliation'. 
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M Physical Inventory Reconciliation 



CostCenter ID 



Select Cost Center 



All Cost Centers 



Item 



Done 



0000002 



Shelf! 



BANANAS 



2CS1/4Q LB 



3 40 LBS 



000001 



0000002 



Pantry 



Shelf! 



LETTUCE SHREDDED 1/8" 



0CS 4/5 LBS 



0 5 LBS 



00S222 



0000002 



Pantry 



Shelf! 



ROMAINE CHOPPED 



0 CS 6/2 LBS 



0 2 LBS 



006456 



0000002 



Pantry 



Shelf! 



DRESSING ITALIAN ZESTY 



0 CS 4/1 GAL 



01 GAL 



046352 



0000001 



Dry Storage 



Entree-1 LETTUCE SHREDDED 1/8" 



0CS 4/5 LBS 



0 5 LBS 



008222 



0000002 



Freezer 



Meat 



BEEF GROUND 80/20 IMPS 



0CS 16/5 LB 



0 5 LB 



028001 



Record: H I 1 f 



y I h I *| of 6 



Illustration 27 Physical Inventory Reconciliation 



IF INVENTORY ITEMS DO NOT EXIST 



Click Orders from 
the Menu Bar and 
double click the 
PO# to bring up 
that order. 



If inventory items do not exist in your locations, order the items. A supplier 
and a shelf location must be assigned to an item before ordering. If a Par 
level has been set, PU or IU selected, and a Full Par value assigned, an order 
will be automatically generated when you go to Purchase Orders and click 
'Generate POs'. One order will be produced for each vendor/ supplier 
where items ordered are to go to the same cost center/location. Make sure 
that the 'On Order' button on the Inventory form is not checked if you 
want an order to be automatically generated. The automatically generated 
Purchase Order number consists of the cost center/location ID, the date, and 
a sequential number for Purchase Orders generated for that location on that 
date. 
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Bl PurchaseOrder 



PO# 



Date Ordered 



□000002-20031 028-1 



1012812003 5:09:53 PM 



Doub le Click to Enter Delivery Date 

| |1 0/28/2003 



Done 



Supplier ID 
Contact Name 
Supplier Name 
Supplier Address 
City 
State 
Zip Code 
Country 



jSample 



1 620 N. Packer Rd. 



Springfield 



MO 



Storage Location ID 

Location 

Street Address 

City 

State 

Zip Code 

Country: 



Collegiate Catering 



1 00 Main Street 



Springfield 



MO 



Inventory Item 



Qty 



PU Cost Total Item Cost 





007006 


BASIL FRESH 


2 


CS 1/1 LB. 


$8.00 


$16.00 


0000002-20031 02S-1 




031 475 


CARROTS SMOOTH SLICED IQF 


2 


CS 1 00 LB 


$9.00 


$18.00 


0000002-20031 02S-1 




009255 


CELERY STICKS 


2 


CS 4/5 LB 


$27.00 


$54.00 


0000002-20031 02S-1 




070235 


CINNAMON GROUND 


2 


cs 1 /i s o; 


$6.00 


$12.00 


0000002-20031 02S-1 




031 521 


CORN CUT GR A 


2 


CS 1 00 LB 


$1 1 .00 


$22.00 


0000002-20031 02S-1 




01 0760 


EGGS LARGE LOOSE PK USDA 


2 


CS 1 5/DZ 


$1 1 .00 


$22.00 


0000002-20031 02S-1 




ri-^crirM 


ci id ur^Tci o dcct 


■1 


^ i d 


■TO fin 


■i-d c- nn 


rinrinnn- - ! -"inri^i n--io 4 


Record: H I i 


1 ► | M !►*! of 26 













P0# Special Order 
□ 
□ 
□ 
□ 
□ 
□ 



Freight | $0.00 Tan j $0.00 Other | $0.00 Total | $707.00 

GrandTotal [ *707 00 

Illustration 28: Purchase Order A Purchase Order can also be entered manually. 

If you would like to create a manual order, click 'Manual Purchase Order', 
select a supplier, and click 'Create Purchase Order'. When the Purchase 
Order comes up, select a Cost Center/Location and enter each item and 
quantity. The remaining information: units, PU Cost, and Total Item Cost 
will appear. Only items that have been stocked at a location are available for 
that location. 

Receive an Invoice 

CONVERT A PURCHASE ORDER TO AN INVOICE 

When an order arrives, select 'Enter an Invoice' from the Inventory 
Switchboard. Enter the Invoice number and select, from the PO/Supplier 
list, the purchase order that you would like to convert to an invoice. Click 
'Save and Enter Invoice' and the Receiving an Invoice form will come up 
with all information from the original PO. Make any changes necessary. 
Click 'Post To Inventory' to apply the invoice to your inventory. If you 
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have applied a physical inventory reconciliation, this inventory adjustment 
will appear on reports after the next reconciliation has been applied. 

Import an Invoice 

An invoice template in excel format is included and can be found in your 
installation directory. Enter information in this template or rename columns 
in an invoice that is in Excel format and name the file CookenProInvoice.xls. 
Go to 'Invoice Entry' from the Inventory Switchboard, enter a PO# and an 
Invoice# and click 'Import Invoice' and browse to CookenProInvoice.xls. 



Food Distributor Interface 



Barrington Software currently has an interface available to customers of 
Banta Foods. This interface: imports a catalog, sends purchase orders, 
receives confirmations and invoices, and updates inventory. 



Bl Receiving an Invoice 



10000002-20031028-1 



Dale Ordered 
110/28/2003 



Supplier ID 



01 

Sample 

1620 N. Packer Rd. 

Springfield 

MO 

65803 

USA 



Enter Invoice Details 



Double click Item to Adjust 



Delivery Dale 
| 11f25f2003] 

Storage Location ID 0000002 

Collegiate Catering 

100 Main Street 

Springfield 

MO 

00000 

USA 

View Original Order 



Post To Inventory 





lnvo| Inventory Item 


ID 


PU Qty 


PU 


PU Cost 


CatchWgh| - 




1 BASIL FRESH 


007006 


2 


CS 1/1 LB 


$8.00 


0 $1 




3209 CARROTS SMOOTH SLICED IGF 


031475 


2 


CS 1/20 L 


$9.00 


0 11— ' 




3209 CELERY STICKS 


009255 


2 


CS 4/5 LB 


(27.00 


0 HE 




3209 CINNAMON GROUND 


070235 


2 


CS 1/18 C 


16.00 


o s£ 




3209 CORN CUT GR A 


031521 


2 


CS 1/20 L 


11 1 .00 


0 12 




320E EGGS LARGE LOOSE PK USDA 


010760 


2 


CS 15/DZ 


$11.00 


0 $2 




3209 FLOUR HOTEL & REST. 


036091 


2 


CS 1/50 L 


$6.00 


opsifl 




320E GARLIC GRANULATED 


070366 


2 


CS 1/26 C 


$7.00 


0 $1 T 


Record: H | j I 1 | »l |»*| of 26 


<l 




I 







Total Hem Cost | $707.00 Current Total 

| $0.00 Other 



$0.00 



Freight 



$0.00 



|$707.00 Remaining 
I $0.00 Grand Total I $707. 00 



Illustration 29 Invoice 

Convert a PO to an Invoice or import an invoice. Make any changes necessary. 
Click 'Post To Inventory' to apply the invoice to your inventory. If item costs 
are different that the corresponding costs on the purchase order, you will be 
asked if you want to update inventory with this price change. 
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The new CookenPro PDA Kitchen Magician works with CookenPro and any 
hand held / mobile device that has Excel. See the PDA demo or manual for more 
information. 



Reports 

Nutrition Reports See Menu Chapter 



Inventory Reports 

Inventory History 

Inventory History | Extensions | Extension Totals | Perpetual Inventory | Waste Report | 



Jnjxj 



Cost Center 



Time Of Change Inventory Item 



Qty On Hand After Change 



Primary 
ID 



PU 

Supplier cos 





myCC2 


&fl 9/2004 8:05:30 


ALMONDS SLICED BL 


070064 


2 


CSMi 


of 


1 


plus 


0 


5 LB 


01 


Sample 


$18 




myCC1 


4/1 9/2004 8:05:24 


"SUPER RIB" SHAPED 


021 488 


1 


CS10 


of 


100 


plus 


50 


1 2.5 OI "SUPE 


01 


Sample 


$23 




Evangel University 


4/1 9/2004 8:05:18 


Tuna (catchweight) 


123456" 


5 


Box 


of 


48 


plus 


-15 


1 oz portions 


01 


Sample 


$30 




Collegiate Catering 


4/1 9/2004 8:05:11 


French Fries 


078976: 


4 


CS 2K 


of 


2 


plus 


0 


5 LB 


11-a 


MyGrocer 


$8.S 




Collegiate Catering 


4/1 9/2004 8:05:11 


Coke 


987654: 


11 


CS 24 


of 


24 


plus 


11 


12 0Z Can 


01 


Sample 


$4.i 




Collegiate Catering 


4/1 9/2004 8:05:11 


CHICKEN BREAST NU' 


0281 47 


10 


CS 25 


of 


250 


plus 


0 


1 .68 01 


01 


Sample 


$16 




myCC2 


4/1 9/2004 8:03:53 


ALMONDS SLICED BL 


070064 


2 


CSMi 


of 


1 


plus 


0 


5 LB 


01 


Sample 


$18 




Evangel University 


4/1 9/2004 8:02:35 


Tuna (catchweight) 


123456' 


5 


Box 


of 


48 


plus 


-15 


1 oz portions 


01 


Sample 


$30 




Evangel University 


4/1 9/2004 8:01:25 


Tuna (catchweight) 


123456' 


-12 


Box 


of 


48 


plus 


-15 


1 oz portions 


01 


Sample 


$30 




Collegiate Catering 


4/1 9/2004 8:00:22 


Coke 


987654: 


11 


CS 24 


of 


24 


plus 


11 


1 2 OZ Can 


01 


Sample 


$4.i 




Evangel University 


4/1 9/2004 7:59:06 


Tuna (catchweight) 


123456' 


-16 


Box 


of 


48 


plus 


-15 


1 oz portions 


01 


Sample 


$30 




Collegiate Catering 


4/1 9/2004 7:58:44 


Coke 


987654: 


6 


CS 24 


of 


24 


plus 


11 


12 0Z Can 


01 


Sample 


$4.i 




myCC2 


4/1 9/2004 7:58:26 


ALMONDS SLICED BL 


070064 


-8 


CS 1/i 


of 


1 


plus 


0 


5 LB 


01 


Sample 


$18 




myCC1 


4/1 9/2004 7:58:06 


"SUPER RIB" SHAPED 


021 488 


1 


CS10 


of 


100 


plus 


50 


1 2.5 OZ "SUPE 


01 


Sample 


$23 


Record: H | i | 


1 ► 1 H !►*! of 58 




< 


I 



















Illustration 30 Inventory History 

When you adjust inventory, import inventory, post an invoice or perform 
Physical Inventory Reconciliation, an Inventory History record is created. This 
report gives the item name, the date, and time of the change, the quantity change, 
and the quantity on hand after the change, the supplier and a comment 
explaining the change, such as 'Reconciliation' if a reconciliation was applied. 
This report can be sorted or filtered by any field and it can be sent to Excel. 
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EXTENSIONS 



HI Inventory Reports 



^nvento^^isto^^^^snsbn^^^ensio | Perpetual I nvenfa^^Tvfoste^epor^F 





Cost Center Location 


Shelf 


Inventory Item 




PU 


PJU Cost 


l/U 


l/UCost Extension 


Accour 




dJIUWUUli Freezer 


Meat 


CHICKEN BREAS 


IK 


CS 250/ 


$16.00 


l° 


$0.06 


$1 60.00 


No Cats 




Collegiate Caterir Pantry 


Shelf! 


||Coke 


||n 


CS 24/1 


$4.82 


|11 


$0.20 


$55.23 


No Cats 




Collegiate Caterir Cooler 


Shelf! 


French Fries 


IK 


|CS 2/5 II 


$8.92 


l° 


$4.46 


$35.68 


vegetal 




Evangel Universi Dry Storage 


||Entree-1 


llTuna (catchweig 


lis 


||Box 


$30.00 


|-15 


$0.63 


$1 40.63 


seafoo 




myCC1 pantry 


||shelf1 


]|"SUPER RIB" SH* 




||CS 1 00/| 


$23.00 


50 


$0.23 


$34.50 


No CatE 




myCC2 ||kpantry 


shelf! 


ALMONDS SLICE 


| 2 


||CS 1/5 L 


$18.00 


l° 


$18.00 


$36.00 


No Cats 



View All Cost Centers Select a Cost Center 



Record: 



1 ► | H | | of 6 



'I 



J 



Illustration 31 Extensions Report 

This Extensions Report is calculated by multiplying the quantities on hand 
by the individual unit price. The extension is the dollar value of that item at 
a specific time and it includes purchase units and inventory units. 



EXTENSIONS TOTALS Illustration 32 Extensions are totaled by 
category. 
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HI Inventory Reports 



Inventory History | Extensions Extension Totals | Perpetual Inventory | Waste Report | 



Accounting Category 



Extension Total 





|(Collegiate Catering^ 


I |No Category 


||$215.23 | 








ICollegiate Catering 


I Ive get able 


||$35.68 | 








lEvangel University 


I Iseafood 


1 1$1 40.63 | 








|myCC1 


| |No Category 


||$34.50 | 








|myCC2 


| |No Category 


||$36.00 | 



PERPETUAL INVENTORY 



Bl Inventory Reports 



Inventory History | Extensions | Extension Totals Perpetual Inventory | Waste Report | 



Sort By Cost Center No Cost Center Selected 



3 





Accounting 


SubLocations 


Shelf 


Inventory 


Brand 


Purchase 


P/U Price 


Inventory 


WJ 


l/tJ 




Category 






Item 




Unit 




Unit 


Per 


Price 


► 






>yS>torage 


Entree-1 


Tuna (catchweight) 


-resh 


Box 


$30.00 


1 oz portions 


48 


$0.63 






^lo Category 


r reeier 


Meat 


CHICKEN BREAST NUGC 


PERDUE 


CS 250/.68 C 


116.00 


1 .68 01 


250 


$0.06 






No Category 


Pantry 


Shelf! 


Coke 


Coca Cola 


CS 24/1 2 Fit 


$4.82 


1 2 OI Can 


24 


$0.20 






vegetable 


Cooler 


Shelfl 


French Fries 


Swanson 


CS 2/5 lb 


$8.92 


5 LB 


2 


$4.46 






No Category 


s-antry 


shelf! 


"SUPER RIB" SHAPED C 


ADVANCE FO 


CS 100/2.5 C 


$23.00 


1 2.5 01 "SUPER 


100 


$0.23 






No Category 


kpantry 


shelf! 


ALMONDS SLICED BLAr> 


HERMAN NUT 


CS1/5LB 


$18.00 


5 LB 


1 


$18.00 



Record: H I I I 1 ► I " I I of 6 



<l 



Illustration 33 Perpetual Inventory - Provides the latest information for each 
inventory item. Extensions are based on total purchase units. 
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WASTE REPORT 



Bl Inventory Reports 



Jnl*l 



Inventory History | Extensions ] Extension Totals | Perpetual Inventory Waste Report | 



lUQty 



'SUPER RIB" SHAPED CN 



2.5 OZ $0.23 



4/1 9/20C 021488 



Cost Center 
|rnyCC1 



Total Waste $0.23 



Record: n I I f 
±J 



1 > | H |>*| of 1 



Illustration 34 Waste Report 

Food Cost Reports 



□Jxl 



Profit Per Entree Cost Forecasting | Track Inventory Costs | Track Costs (Catchweiglit) | 



Food 



Recipe Name 


Cost of 
Food 


Sell 

Price 


Gross 
Profit 


Cost % of 
Sell Price 


(Basic Mixed Green Salad| 


|I0.20 


[11 .00 


IS0.80 


| 20.21 X\ 


|Coke 


|ID,2D 


|J1.00 


|$0.80 


\ 20 08S| 


|French Fries 


|I0.22 


In .2s 


|I1.03 


| 17.84S| 


iHamburger 


110.60 


If 1.75 


|I1.15 


| 34.32S| 


|CHICKEN BREAST NUGGET CN 


|I0.38 


|I1.75 


|I1.37 


| 21.94K| 


[Hot Dog 


|t0.30 


lJo.se 


lio.es 


| 30.77K| 


|Tuna 


|I12.66 


lp.se 


|(t7.71) 


| 255 G8S| 


ItestRsd 


1 10,23 


|f1.00 


1 10,77 


| 23.00K| 


|test2 


|I3.60 


li'l.oo 


1(12.60) 


| 360.00S| 



Record: n I I | f ► I I I of 9 

IJ 



Illustration 35 Profit Per Entree shows the cost, sell price, gross profit, and the 
food cost percent of the sell price. 
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m Food Costs 



Profit Per Entree Cost Forecasting | Track Inventory Costs | Track Costs (Catchweight) | 

Basic Mixed Green Date raimiiliia Serving Size 3 oz 



JS|_x 



-resh dressing, oil and vir 


DRESSING ITALIA 


1.25 


Quart(s) 


.0281 


11 .4063 


0 


».no 


Head lettuce (iceberg] 


LETTUCE SHRED: 


7.00 


Pound(s) 


.0840 


J4 2000 


0 


io no 


_eaf lettuce. Bibb or rorric 


ROMAINE CHOPPf 


3.00 


Pound(s) 


.0900 


14.5000 


0 


io.no 



Salad 



Ingredient Name 



Sample Menu 
Inventory Item Qty 



Predicted Servings 50 
PerServing Predicted Actual Actual 
Cost 



Predicted 



Actual 



Total Servings/Portions 
Customer Count 
Seconds Count 
Seconds Factor 



Total Food Cost 



Portion Cost 
Plate Cost 
lJ_ 



$10 



$0.20 



$0 20 



Add customer count and 
actual servings figures. 



Record: n I I f 

<L_ 



of 11 



J 



Illustration 36 Cost Forecasting - Add the customer count and actual servings to 
determine actual cost of food and use this information for planning future events. 
This report can be saved in Excel format. 



Tracking Inventory Costs 

Profit Per Entree | Cost Forecasting Track Inventory Costs I Track Costs (Catchweight) | 



Cost Center Name 


PONumber Date Purchased Acct.Category Item 


Qty P/U P/UCost TotalltemCost 


Collegiate C|^^3@ 


|0000002-2004041 B| 4fl 8/2004 


|No Categor|CHICKEN BREAST NUGGET CN| 


2|CS 250/.£|j16.00 


|J32.00 | 


Collegiate C|Sample 


|0000002-2004041 8|4/1 8/2004 


|No Categor|Coke ( 


2|CS 24/12|j4.B2 


|j9.64 | 


Evangel Un|Sample 


|0000001 -2004041 B|4fl 8/2004 


|seafood |Tuna (catchweight) ( 


5|Box |$30.00 


|J1 50.00 | 


Collegiate C|MyGrocer 


|0000002-2004041 8|4/1 8/2004 


|vegetable |French Fries | 


5|CS 2/5 lb |$8.92 


|j44.60 | 


Collegiate C|Sample 


|0000002-2004041 B|4fl 8/2004 


|No Categor|CHICKEN BREAST NUGGET CN| 


5|CS 250/.£|j16.00 


|»0.00 | 


Collegiate C|Sample 


|0000002-2004041 S|4/1 8/2004 


|No Categor|Coke [ 


5|CS 24/12|j4.B2 


|J24.10 | 


Collegiate C|Sample 


|0000002-2004041 B| 4fl 8/2004 


|No Categor|CHICKEN BREAST NUGGET CN| 


3|CS 250/.e|j16.00 


|t48.00 | 


Collegiate C|Sample 


|0000002-2004041 8|4/1 8/2004 


|No Categor|Coke | 


3|CS 24/12|j4.82 


|t14.46 | 


Evangel Un|Sample 


|0000001 -2004041 B|4fl 8/2004 


|seafood |Tuna (catchweight) [ 


23|Box |j30.00 


|I690.00 | 


rnyCC2 |Sample 


|test2-2004041 9-1 \M 9/2004 


|No Categor|ALMONDS SLICED BLANCHED | 


2|CS1/5LE|J18.00 


|I3B.00 | 


rnyCCI |Sample 


|test1 -2004041 9-1 |4fl 9/2004 


|No Categor|"SUPER RIB" SHAPED CN 


2|CS 100/2 |j23.00 


|J46.00 | 


Collegiate C|Sample 


|0000002-2004041 9| 4fl 9/2004 


|No Categor|Coke | 


5|CS 24/12|j4.S2 


|J24.10 | 


Evangel Un|Sample 


|0000001 -2004041 S| W 9/2004 


|seafood |Tuna (catchweight) | 


4|Box |J30.00 


|J1 20.00 | 


Evangel Un|Sample 


|0000001 -2004041 9|4/1 9/2004 


|seafood |Tuna (catchweight) | 


17|Box |J30.00 


|t510.00 | 


mvCC2 jSample 


|test2-2004041 9-2 |4/1 9/2004 


ho Categor|ALMONDS SLICED BLANCHED | 


10|CS1/5LE|J18.00 


|f1 80.00 | 


Right click and use filter 1 and sort to view cost 
for a supplier or costs by date. 


Total 


12,008.90 


Record: h 1 < If 


1 > 1 H Of 15 










<i 











Illustration 37 Track Inventory Costs - The Tracking Inventory Costs Report 
shows the cost and date of every item purchased. Use filter by selection to view- 
food costs for a particular supplier and/ or date range. 
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Tracking Costs of Catch Weight Items 



m Food Costs 



Profit Per Entree | Cost Forecasting | Track Inventory Costs Track Costs (Catchweight) | 



Date Purchased Acct.Category 



LB or Sell ByPrice 



Evangel IJrib 




0000001-20040418- 


4/1 8/2004 


seafood 


Tuna (catchweight) 


$2.73 


Evangel Uni 1 - 


Sample 


0000001-20040418- 


4/1 8/2004 


seafood 


Tuna (catchweight) 


$3.45 


Evangel Uni 1 - 


Sample 


0000001-20040419- 


4/1 9/2004 


seafood 


Tuna (catchweight) 


$3.00 


Evangel Uni 1 - 


Sample 


0000001-20040419- 


4/1 9/2004 


seafood 


Tuna (catchweight) 


$3.00 



Right click and use filter and sort to view cost for a supplier or costs by date. 
Record: JiJ_lJ | f > I H U*l of 4 jj 



J 



J 



Illustration 38 The Tracking Costs (Catch weight) is shown above. Use filter by 
selection to view food costs for a particular supplier and/ or date range. The 
catch weight or random weight cost refers to the sell by price, usually the price 
per lb. For example, meat items are often purchased by the case but paid for by 
the pound. 



Reconciliation Period Reports 



Reconciliation History 
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Inventory History | 


Extensions | Extension Totals Perpetual Inventory | Waste 


Report | 


















Sort By Cost Center |No Cost Center Selected 


-I 
















Accounting 


SubLocations 


Shelt 


Inventory 


Brand 


Purchase 


P/U Price 


Inventory 


l/U 


l/U 






Category 










Unit 




Unit 


Per 


Price 








Dry Storage 


Entree-1 


Tuna (catchweight) 


Fresh 


Box 


130.00 


1 oz portions 


48 


10.63 






No Category 


Freezer 


Meat 


CHICKEN BREAST NUGG 


PERDUE 


CS 250/.68 C 


118.00 


1 .68 01 


250 


JO .06 




No Category 


3 antry 


Srielfl 


Coke 


Coca Cola 


CS 24/1 2 Fl c 


(4.82 


1 2 OI Can 


24 


10.20 




vegetable 


Cooler 


Srielfl 


r rench Fries 


Swanson 


CS 2/5 lb 


18.92 


5 LB 


2 


14.46 




No Category 


aantry 


sholfl 


"SUPER RIB" SHAPED C 


ADVANCE FO 


CS 1 00/2.5 C 


123.00 


1 2.5 01 "SUPER 


100 


10.23 




No Category 


(pantry 


ahelfi 


ALMONDS SLICED BLAh 


HERMAN NUT 


CS 1 IS LB 


$18.00 


5 LB 


1 


$18.00 


Record: n 1 ^ 1 1 


1 ► u 


ilMjof 6 


















<i 1 





ILLUSTRATION 39 RECONCILIATION HISTORY 



The Reconciliation History provides a history of the activity during each 
reconciliation period. The navigation buttons can be used to page through the 
reconciliation periods. Extensions are based on total purchase units. 
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Detail of Purchases 



BE Reconciliation Period Reports 



R econciliation H istory g etail of Purchases j s ummary of Purchases | 



Collegiate Catering 



From 4/18/2004 1:16:32 PM To 4/18/2004 1:19:58 PM 



Primary Inventory ID 
028147 
98765432 
0789765 



Item 

CHICKEN BREAST NUGGET CN 
Coke 

French Fries 



Record: 



Page through Items With Top Navigation buttons and 
through Time Periods With Bottom Navigation Buttons 

JlLJ] 



LH]«| 0 f 1 



Qtj) 
7 
7 
5 



PU 

CS 250/.68 0Z 
CS 24/12 Fl oz 
CS 2/5 lb 



P/U Price 
$1 6.00 
$4.82 

$8.92 



Extention 
$112 
$34 
$45 



Total of Purchases! $190.34 



Record: H I i I f 



16 >• | H of 16 



Illustration 40 The Detail of Purchases is shown above. The total cost of food 
for the reporting period is shown, along with the cost of each inventory item and 
the extension. 



Summary of Purchases 



HI Reconciliation Period Reports 



2SJ 





Accounting Category 


Cost of Food 


Percent 


► 


No Category 


$145.74 


76.57% 




vegetable 


$44.60 


23.43% 



Reconciliation History | Detail of Purchases Summary of Purchases | 



18J2004 1:19:59 PM 



Record: H I I f 



Total pi ».34 
T ► | ►! | I of 2 



Record: \~ 



16 > I H |r> + | of 16 
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Illustration 41 The Summary of Purchases is shown. The cost is totaled for each 
category and the percent of the grand total is displayed. 
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Sales Module 

T^SahModukkanessmtialaM<njbranyfarpmfa food service 

How To Get POS Data 

There are two ways to get your sales information into CookenPro: 
■ Manual Entry from Till Tape 
I Import of POS Data 

Manual Entry of POS Data 

The first step is to assign a Sales ID (any combination of letters and/ or numbers) 
and Sell Price or List Price to each recipe and menu that you will be selling. An 
item must be either a recipe (such as a 'Hot Dog') or a menu made up of recipes 
(such as a 'Hot Dog Special', including a hot dog, fries, and a soda). 

Each ingredient in a recipe must be linked to an inventory item. When the sale 
of this item is posted, the amount used in the recipe or menu will be deducted 
from your inventory. 

If you have inventory items that you would like to sell, such as a can of soda pop, 
save this item as a recipe. Go to Inventory- > Inventory Items, find the item you 
want to sell, and click 'Save As Recipe' on the toolbar. 

Next, create a template listing the recipes and/ or menus you are selling. 
When any recipe or menu plan is assigned a Sales ID and a Sell Price, this 
recipe or menu will appear on the drop-down list of the template form. 
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m Make POS Template Entry 



SKU/PLU 





2 


Focaccia with Herb Cheese Spread 










3 


Guacamole 












1 




4 


Basic Dip 

Focaccia with Herb Cheese Spread 
Guacamole 


$3.00 
$4.00 
$5.00 


1 

2 
3 




1 


* 




Hot Artichoke Dip 


$6.32 


4 



Item Description 



Clear | 



Insert Template Entry | 



Refresh | — 



Illustration 42 Template for Items on your Till Tape 

You can enter the items in the order of your till tape and insert an item 
anyplace at anytime. 



The next step is to go to 'Enter POS Data' and automatically fill this form 
with the template entries. Enter the cash register price, the promo quantities 
(meals given away) and the quantity sold and the totals will be calculated. 



BS Enter Sales Data 





2/23/2004 1 
2/23/2004 1 


2 
1 


Basic Dip 




$4.00 
$3.00 


$4.00 
$3.00 


0 
0 


2 
3 


2 
3 


$8.00 
$3.00 




2/23/2004 1 


3 


Guacamole 




$5.00 


$5.00 


0 


4 


4 


$20.00 




2/23/2004 1 


4 


Hot Artichoke Dip 




$0.32 


$4.00 


0 


3 


3 


$12.00 


* 










$0.00 


$0.00 


0 


0 


0 


$0.00 



PostingID SKU/PKU Item Description 



List Price: CashRegisterPrice Promo Qty: Qty Sold Total Sold: Item Total: 



Entry | 



Clear | Refresh From Template | 



Refresh By — 
r Item 

r By SKU/PLU 
I? No Sort 



Post Totals 



$43.00 



Illustration 43 Enter Data from your Till Tape Here 
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If the cash register price is different than the list price, the entries appear in red. 
When completed you will click 'Post' and have one more chance to review the 
entries. 

Import POS Data 

Information from cash register receipts can be imported into the software using a 
POS Wizard. The wizard allows the user to set the import specifications, 
making possible the import from most POS hardware. The specifications 
can be exported and imported. If needed, support will be provided for setting 
specifications, and for a small charge we will create the specification for you. 
Creating the specification is a one time activity and the same specification will be 
used each time you import you POS Data. 



M POS Import Wizard 



POS Import Spec Datasym POS Spec 



^ Delimited - Characters such as comma or tab separate each field 

ry^Enter Delimiter Character 





Field: 


Width | 


_► 


SKU/PLU 


io| 


~* 


Item Description 


10 


Quantity Sold 


□ 


Net Price 


□ 




0 


Re 


:ord: H \ < ll 1 Hh !►*! of 4 



POS Sample Data 



W 



Read/View File Data 



r- Check if First Row is Name 

If the file is not delimited, it is 
fined width and the width of 
each field must be entered. 



Browse 
to POS 
test File 



SKU/PLU 



| Item Description 



| Quantity Sold | Net Price 



Illustration 44 Use the POS Wizard to set POS Import Specifications 

When you have created an import specification and you are ready to import the 
POS Data, select the specification, click 'Import POS', and browse to the file. 

Post POS Data to Inventory 

After importing or entering you POS information, post to inventory to make 
the required deductions from your inventory. As stated earlier, each ingredient 
in a recipe must be linked to an inventory item and the item must be assigned to 
the location specified when you post the sales. You can see a record of each 
inventory deduction in the 'Inventory History' report. If you have made a 
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mistake the entire batch can be backed out and re-entered. Although infrequent, 
discrepancies between use and sales are possible. These can usually be corrected 
by setting up the inventory unit for an item to best-fit usage, but individual 
discrepancies can be remedied by adjusting quantity through Inventory form. 



HI Post these sales by clicking the button. 





I 


Focaccia with Herb Cheese Spread 


$4.00 


$4.00 


0 


2 


2 


$8.00 




1 


Basic Dip 


$3.00 


$3.00 


0 


3 


3 


$3.00 




3 


Guacamole 


$5.00 


$5.00 


0 


4 


4 


$20.00 




4 


Hot Artichoke Dip 


$6.32 


$4.00 


0 


3 


3 


$12.00 



Post 
Items 



Sales: From 



To 



PostingID 



Sunday, February 23, 2004 
SKU/PKU Item Description 



jSunday, Februarii 23, 2004 | 

List Price CashRegisterPrice PromoQty: 



|2/29/2004 10:22:58 AM | 
QtySold Total Sold: Item Total: 



Total 



149.00 — 



Illustration 45 Click Post to Make the Appropriate Deductions from Inventory 

Back out Posting 

If you have made an error, back out the posting, make the corrections and post 
again. When you back out the posting, the quantities deducted are added back to 
inventory and you again will see the record of this action in the Inventory 
History Report. Postings are available for back out until the next physical 
inventory reconciliation is run. 
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Bl Back out posting For this date by clicking the button. 






Back 


Sales: From To 


Date Posted 


PostinglD 


Out 


| S unday, February 29, 2004 | S unday, February 29, 2004 


| Sunday, February 23, 2004 


|2/29/2004 10:22:58 | 



► 


i 


Focaccia with Herb Cheese Spread 


14.00 


S4.00 


0 


2 


2 


18.00 




1 


Basic Dip 


S3. 00 


S3. 00 


0 


3 


3 


$9.00 




3 


Guacamole 


$5.00 


$5.00 


0 


4 


4 


120.00 




4 


Hot Artichoke Dip 


$6.32 


$4.00 


0 


3 


3 


$1 2.00 



Page Through Posting 

Record: H I I | T > I H | | of 2 

Illustration 46 Back out Posting, if you made an error. 



Set Menu Prices 

You can use sales and cost data as you make decisions about menu prices. 
CookenPro provides three systems for setting menu prices. Recipes must have 
been costed to be available for pricing suggestions: 

I Percentage Method 

■ Contribution Method 

I Menu Engineering Method 

Percentage Method 

The cost as a percentage of sales method is shown below. You determine what 
percentage of sales food costs should be. A price is calculated by dividing the cost 
by the established percentage, which in the sample is 30%. You can update 
prices by checking the box to the right of a particular item and clicking 'Update 
Prices'. 
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| B5 Set Menu Prices 


-ln| x| 


Pe 


rcentage Method | Contribution Method ] Menu Engineering | 


Desired 

Recipe Name Cost Percentage Price 


Change Price 








Acini de pepe Fruit Salad 


$0.16 


30.00% 


$0.54 


0 
0 

■ 
0 
■ 
11 
11 

E3 

11 
11 
■ 
11 




Baking Powder Biscuits 


$0.02 


30. 00% 


$0.08 




Basic Mixed Green Salad 


$0.20 


30.00% 


$0.67 




Date Bars 


$0.14 


30.00% 


$0.46 




Fudge Brownies 


$0.08 


30.00% 


$0.27 




Hearty Potato Ham Chowder 


$0.25 


30.00% 


$0.84 




Marshmallow K/ispie Squares 


$0.13 


30.00% 


$0.42 




Mashed Potatoes 


$0.21 


30.00% 


$0.63 




Pumpkin Pie 


$0.19 


30.00% 


$0.63 




Tomato, Basil, and Cheese Pinwheels 


$0.28 


30.00% 


$0.94 




Turkey and Dumplings 


$0.35 


30.00% 


$1.15 


* 








Update Prices 


Record: H | 1 | | 8 ► | H !►*] of 11 









Illustration 47 Calculate List Price as a Percentage of Cost 



Contribution Method 

The 'Contribution Method' refers to the contribution that the sale of each menu 
item should make toward covering the production costs and profit. Profit, when 
using this method, is to be treated as an expense that is to be covered by sales. 
The amount is calculated by dividing profit or Total Contribution (Gross food 
sales - Cost of food sold) by the number of customers. 'Contribution Cost or 
Margin' appears in the lower left hand corner and the suggested list price of each 
item is calculated by adding this figure to the plate cost. 
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| 58 Set Menu Prices 


-Inlxl 


Percentage Method Contribution Method 


Menu Engineering | 





Menu Item 


Number 
Sold 


Percent 

of 
Sales 


Sell 
Price 


Plate 

Cost 


Item 

Contribution Sales 


Food Total 
Cost Contribution 


Suggested Change 
List Price Price 






Guacannole 


4 


33.338 


15.00 


10.01 


$4.93 


$20.00 


$0.05 


$19.95 


$4.08 


□ 




► 


Hot Artichoke Dip 


3 


25.008 


$4.00 


$0.01 


$3.99 


$12.00 


$0.03 


$11.97 


$4.08 


□ 






Basic Dip 


3 


25.00S 


$3.00 


$0.00 


$3.00 


$9.00 


$0.00 


$9.00 


$4.07 


□ 






Focaccia with Herb Cheese Spi 


2 


16.678 


$4.00 


$0.05 


$3.96 


$8.00 


$0.09 


$7.91 


$4.11 


□ 




* 






0.008 














$0.00 


□ 






Contribution|$4.07 | Totals| 


12|100.QQ8 


116.00 


$0.07 


$15.93 


$49.00 


$0.18 


$48.82 


Update Price 1 






Cost or 


























Margin 




View items sold frorn| 


2/29/2004|To 


2/29/2004| 








Record: H | i | | 2 ► 


|m|>*|oF 4 



















Illustration 48 Contribution Method 

Menu Engineering 

Menu engineering looks at the sales history, selling price, and cost of food for 
menu items. It relates their profit or contribution margins and their menu mix 
percentages to determine which items are both popular and profitable. Each 
item is assigned to one of the four categories: Stars (popular and profitable), Plow 



Horses (popular but not as profitable), Puzzles (not popular but highly- 
profitable), and Dogs (neither popular or profitable). 



Percentage Method J Contribution Method 


Menu Engineering 
















Item 


Item 


Item 


Total 


Total 


Total 


Contribution 














Number Menu 


Sell 


Food Contribution Item 


Food Contribution 


Margin 


Menu Mix 


Menu Item 






Category 


Menu Item 


Sold 


Min8 


Price 


Cost 


Margin 


Revenue 


Cost 


Margin 


Category 


X Category 


Class 




► 


Bar Cookies 




50 


96.158 


$0.50 


$0.13 


$0.37 


$25.00 


$6.30 


$24.87 


Low 


High 


Plow Horse 






Bar Cookies 


Fudge Brownies 


1 


1.928 


$0.63 


$0.08 


$0.54 


$0.63 


$0.08 


$0.54 


High 


Low 


Puzzle 




Bar Cookies 


Date Bars 


1 


1.928 


$0.46 


$0.14 


$0.32 


$0.46 


$0.14 


$0.32 


Low 


Low 


Dog 


































Totals | 


52 100.008 


$1.59 


$0.35 


$1.24 


$26.09 


$6.52 


$25.74 


























Record: H | 


II 1 ► 


I M of 3 





























Illustration 49 Menu Engineering 
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Food Cost % of Sales 

Food Cost % of Sales calculates the actual percent of sales that went for the cost 
of food compared to the goal. This report is based on a reconciliation period. In 
the example, the first reconciliation was run on 4/24/2004 and the last on 
5/ 15/2004 (the last date becomes the first date of the next reconciliation period). 



m Food Cost "Mi Of Sales 



2£] 



Cost Center Evangel University 

Period 4/24/2004 5:24:34 PM 

Opening Inventory 
Total Food Purchases 



Closing Inventory 
Other Credits 



5/15/2004 5:30:24 PM 

$0.00 

Total Debits $589.00 

$499.00 



$0.00 



Total Credits $499.00 



Cost oF Food Sold (Total Debits - Total Credits) $90.00 

Fill in Other Credits., Sales., and 
Percent Goal, Use the 
navigation buttons to page 
through the periods by date. 



Total Food Sales $195.75 
Percent Goal 



30.00% 



Food Cost Percent of Sales 45.98% 



View Sales 



Record: 



jr 



1 _> I " I tl of 2 



Illustration 50 Food Cost % of Sales Report 

Clicking 'View Sales' takes you to a list of a cost center's sales for the 
reconciliation period specified at the top of the report. You will click to insert 
the total in this report. You can also right click and select 'remove filter' to view 
all sales. 



The percent of sales is calculated as follows: 

Cost of Food Sold = Debits (Inventory + Purchases) - Credits (An 
example of 'Other Credits' would be promotional/free meals) 

Food Cost % = Cost of Food Sold divided by Total Food Sales 
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Other Considerations 



Backup 

Computers these days are extremely reliable, but failures do happen. 
Failures could result from power surges or equipment failures. The database 
itself is extremely reliable. Barrington Software has thousands of databases in 
the field and there has never been a reported database failure, but it is 
possible for any database to fail. Backing up your database is vital for the 
protection of your business. Failure to do so makes you vulnerable to 
data loss and if you depend on your computer system, the impact can be 
severe. Therefore, we recommend that you back up your data. 
Depending on the operating system installed on your computer is possible to 
set up routine backup jobs that can automatically backup your database 
each business day, which is what we recommend. Contact us if you need 
assistance in setting up routine back up jobs. 

All recipes, menu plans, and other data are stored in a file called "cookenPro 
3_be.mdb". This file is located in your installation directory. You can find 
this directory by going to CookenPro and selecting "About" from the Menu 
Bar. CookenPro will display "Target Directory:" which is where your file is 
located. The default is: 

C:\Program Files\Barrington Software 
Incorporated\CookenPro 3.0\cookenPro3_be.mdb 

This file will not practically fit on diskettes. You can back this up to a mass 
media device - tape drive, Read/Write CD-Rom, a network drive. However, 
just keeping a backup copy in a folder on your computer protects you 
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against loss, unless your entire computer fails. You are also protected against 
database corruption by this method. As mentioned we have not had a 
reported database failure, but it possible. 

To copy data tables to a location on your computer. 

1. Bring up Windows Explorer and make a folder for your database file. 

2. Use the right mouse to copy the cookenPro3_be.mdb file and then 
paste it to the folder that you have just created 

Winzip can be used to compress your database if space is a consideration for 
you. 

Alternatively, your menus, recipes, and vital tables can be exported to a 
single file and then copied to a diskette or be exported directly to a diskette. 
When you export menus, all menus are exported as well as the recipes and 
ingredients required. This method will not save your pictures, but in the 
event of catastrophic failure, CookenPro can be installed and then your vital 
tables can be imported and you will be up and running. 

Export these tables and entities. 

Recipes 
Menus 
Inventory 
Inventory History 

You cannot re-import Inventory History back into CookenPro, but it is 
vital to maintain a regular backup of Inventory detail, if it is not maintained 
by another computer system. 

Recovery 

In the event of catastrophic failure that causes CookenPro not to work, it 
can be uninstalled and then reinstalled at any time, if the Windows file 
system is not corrupted. If you have entered recipes and menus that you 
want, these may or may not be available, depending on the nature of the 
failure. If you have reinstalled CookenPro and recipes and menus that you 
have entered do not show up, you should recover them by restoring the 
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cookenPro 3_be.mdb file that you have previously saved (See Backup). The 
cookenPro 3_be.mdb file must be copied to the directory that you have 
installed CookenPro on. You can find this directory by going to CookenPro 
and selecting "About" from the Menu Bar. CookenPro will display "Target 
Directory:" which is where your file is located. The default is 

C:\Barrington Software Incorporated\CookenPro 3.0\CookenPro3_be.mdb 

If you do not have a backed-up .mdb file available, but you do have recipes, 
menus, and the inventory table, you can reinstall CookenPro and import 
these back into CookenPro for a partial recovery. It is not recommended to 
rely on this method of backing up your data. 



Definitions 

External ID: This is a designation consisting of numeric and/ or alphabetic 
characters that uniquely identifies an inventory item for an external 
accounting system. This field does not have to be populated, however, it is 
present in the event that CookenPro is required to interface to an external 
accounting or reporting system that uses a different identification system. 
Inventory tables can be exported. 

Extensions: The inventory extension is the dollar value of that item at a 
specific time. This is calculated by multiplying the quantities on hand by the 
individual unit price. 

Form: Form refers to the page or screen of the CookenPro application you 
are viewing on your computer screen. 

Menu Bar: The Menu Bar, which includes Functions, Tools, Help, and 
About is available at the top of each form. 

Par: The par refers to the level at which an inventory item would be 
ordered. If this level is set, an order will be automatically generated when 
quantities fall at or below par and Generate Purchase Orders button, on the 
Inventory Switchboard is clicked. 
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Physical Inventory: This is the amount of inventory physically counted at a 
location. It is the true count of what you actually have in inventory. 

Scaling recipes: Scaling or resizing a recipe is done when planning a menu. 
The number of servings can be changed which will cause the amount of each 
ingredient to change. The rescaled recipes can be viewed and printed from 
the Plan a Menu form. 

Tool Bar: This is a set of tools at the top of the page under the Menu Bar. 
The Menu Bar appears on each form. A Tool Bar, specific to that form, is 
underneath. 

UPC: This refers to the Uniform Product Code for an item which is a code 
used by vendors. This field is optional. 

Yield: Yield, on the Nutrition Wizard, refers to the usable part of the food item. 
The yield can be viewed from the Nutrition Wizard for each ingredient as you 
are doing your nutritional analysis. 

Yield, as entered in a recipe, refers to the quantity produced; i.e., 4 servings of 
soup may yield 1 qt. Yield entered for a recipe will be extended, as are ingredient 
quantities, when serving numbers are entered in 'Plan a Menu'. View these 
extensions by going to 'View Menu Recipes' from 'Plan a Menu'. 
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Menu Engineering, 57 
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Menus, 21, 24, 25 
Mouse, 3 
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Nutrition Wizard, 9, 10, 62 
Nutritional Analysis of Meals, 27 
Par, 61 

Percentage Method, 55 

Perpetual Inventory, 46 

Physical Inventory, 39, 62 

Physical Inventory Reconciliation, 40 

Pictures, 5 

Plan a Menu, 21 

POS, 51 

Post POS Data, 53 

Preview Ingredients Not Analyzed, 1 1 

Primary Inventory ID, 33 

Profit Per Entree, 47 

Purchase Order, 4 1 

Quantity of Measure, 10 

random weight item, 33 

Receive an Order, 42 

RECONCILIATION HISTORY, 46 

Recovery, 60 

Report Settings, 6, 20 

Reports, 44, 47 

Requisition, 27, 28 

Save As, 4 

Scaling recipe. See 

Set Menu Prices, 55 

Shopping, 27 

Summary of Purchases, 50 

Supplier, 3 1 

Till Tape, 51 

Tool Bar, 2, 62 

Tools, 2, 7, 22,61 

Track Inventory Costs, 48 

Tracking Costs of Catch Weight Items, 48 

Units, 5 

Universal Code, 33, 62 

Update Inventory from Reconciliation, 39 

USDA Nutritional Database, 9, 1 1 

View Items Not Mapped, 28 

WASTE, 47 

WebReady Recipes, 20 

Yield, 62 
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